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COOKBOOK  ABBREVIATIONS 


c .  cup ( s ) 

Tbsp.  tablespoonCs) 

tsp.  teaspoon(s) 

oz.  ounce(s) 

lb.  pound(s) 

pt.  pint(s) 

qt .  quart ( s ) 

in.  inch(es) 

pkg.  package(s) 


MAIN  DISH  -  BEEF 


VEAU  A  L^ORIENTALE     (VEAL  WITH  LEMON  SAUCE  AND 

GINGER) 
Eva  Lively 

2  1/2  lbs.  veal  scallops 

2  Tbsp.  flour 

lA  c.  butter 

1  1/2  tsp.  ginger 

1/2  tsp.  tarragon 

1/3  c.  fresh  parsley  (or  parsley  flakes) 
1/2  c.  dry  white  wine 

juice  of  1  small  lemon  and  rind,  thinly  sliced 
1  clove  garlic,  pressed 
salt  SLnd  pepper 

Have  your  butcher  cut  veal  scallops  l/U  in. 
thick  and  pound  them  flat.    Sprinkle  lightly  with 
salt  and  pepper,  flour  lightly.    Saute  scallops, 
a  few  at  a  time,  in  butter.    Remove  and  keep  warm 
until  aJ.1  are  finished.    Return  to  skillet, 
sprinkling  each  with  ginger,  tarragon,  and  about 
1/2  the  parsley.    Quickly  add  wine,  lemon  juice 
and  slices  ajid  garlic.    Cook  5  min.  Remove 
scallops  to  platter,  pour  sauce  over  them  and 
sprinkle  with  the  remainder  of  the  parsley. 
Whole  cooking  process  should  taite  less  than  15 
min.    Serve  with  rice  or  cheese  souffle. 


BEEF  BOURGUIGNONNE 
Jeri  Van  Goethem 

2  lbs.  chuck  or  top  round  of  beef,  trimmed  and 

cut  into  1-in.  cubes 
1/^  c.  flour 

1/k  c.   (1/2  stick)  butter  or  margarine 
1  1/2  tsp,  salt 
1  bayleaf 

1  tsp.  instant  minced  garlic 
1/k  c.  chopped  peirsley 

1/2  c.  thinly  sliced  carrots 

2  c.  water  or  consomme 

12  small,  fresh  white  onions 
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BEEF  BOURGUIGNONNE  (CONT.) 

3 A  tsp.  thyme  leaves 

1/2  tsp.  ground  black  pepper 

1  c.  sliced  fresh  or  canned  mushrooms 

1  Tbsp.  butter  or  margarine 

lA  c.  Burgundy  or  other  dry  red  vine 

Roll  meat  in  flour;  melt  butter  in  heavy 
2-qt.  saucepan.    Add  meat,  stir,  and  cook  until 
brown.    Stir  in  remaining  flour  and  cook  1  min. 
Add  the  next  seven  ingredients .    Cover  and  simmer 

2  hoxirs  (or  longer)  until  tender.    Peel  onions; 
add,  cover,  and  cook  30  min.    Add  thyme  and  black 
pepper.    Saute  mushrooms  in  1  Tbsp.  butter  and  add; 
cook  for  5  min.    Two  min.  before  serving,  add  the 
remaining  l/k  c.  wine.    Serve  over  mashed  potatoes, 
rice,  or  noodles. 


BOEUF  BOURGUIGNON 
Mrs.  Edith  Roberts 

3  lbs.  chuck 
butter 
olive  oil 
salt 
pepper 
thyme 
bay  leaf 

1/2  bottle  Burgundy 
flour 

2  oz.  cognac 

Cut  chuck  into  large  cubes,  roll  in  flour 
and  brown  on  aXl  sides  in  a  skillet  over  medium 
high  heat  in  l/k  c.  butter  and  olive  oil  (half  and 
half).    Sprinkle  with  salt  and  pepper,  pour  over 
2  oz .  warm  cognac  and  ignite ,    When  the  flame 
dies,  transfer  the  meat  to  casserole. 

To  the  skillet  add  1/h  lb.  bacon,  diced; 
2  cloves  garlic,  1  carrot,  1  leek,  and  2  medium 
onions,  all  coarsely  chopped;  and  1  Tbsp.  parsley. 


1/U  lb.  bacon 
2  cloves  garlic 
1  carrot 

1  leek 

2  medium  onions 
1/2  lb.  mushrooms 
1  lb.  small  onions 
fresh  parsley 
sugar 
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BOEUF  BOURGUIGNON  (CONT.) 

Cook,  stirring,  until  bacon  is  crisp  and  vegetables 
lightly  browned.    Transfer  vegetable  mixture  to 
casserole,  and  add  1  bay  leaf,  1/2  tsp.  thyme, 
1/2  bottle  Burgundy,  enough  water  to  cover  meat. 
Cook  in  moderate  oven  (250-300^  F. )  for  1  1/2  -  2 
hours.    Stir  in,  bit  by  bit,  1  Tbsp.   flour  mixed 
to  a  paste  with  1  Tbsp.  butter,  and  continue  to 
cook  for  2-3  hours  more.  Shortly  before  serving: 

Brown  1  lb.  small  onions  in  butter  with  a 
sprinkling  of  su^ar.    Add  a  little  red  wine,  cover, 
and  cook  for  about  15  min.  or  until  almost  tender. 

Saute  1/2  lb.  turned  mushroom  caps  in  a 
little  butter  and  olive  oil  until  lightly  browned 
on  one  side.    Sprinkle  with  lemon  juice  and  t\irn 
to  brown  the  other  side.    Keep  warm,  but  do  not 
cover . 

To  serve,  add  onions  to  casserole,  arrange 
mushrooms  on  top,  and  sprinkle  with  finely  chopped 
parsley.    Serves  6. 


BEEF  BURGUNDY 
Anne  Strowd 

k  Tbsp.  butter 

7  medium  (l  1/2  lbs.)  yellow  onions,  sliced 

2  lbs.  lean  chuck,  cubed 

3  Tbsp.  flour 

1  tsp.  salt 

1/2  tsp.  each  of  black  pepper,  marjoram 
leaves,  thyme  leaves 

2  c.  dry  red  Burgujidy 

1  can  (10  1/2  ozs.)  beef  bouillon,  imdiluted) 
1  can  (6  ozs.)  sliced  or  button  mushrooms, 
drained 

(or,  cook  1/^  lb.  fresh,  sliced  mushrooms  in 
small  amt .  of  water  with  1  Tbsp.  butter — it*s 
cheaper) 

Melt  2  Tbsp.  butter  in  6-8  qt.  Dutch  oven. 
Add  onions  and  saxite,  stirring,  until  soft — about 
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BEEF  BURGUNDY  (CONT.) 

8  min.    Remove  from  pan.    Set  aside  in  covered 
bowl. 

Add  remaining  butter  and  brown  meat  cubes, 
1/2  at  a  time.    Return  all  meat  to  pan,  toss  with 
flour,  add  salt,  pepper,  marjoram,  thyme,  beef 
bouillon  and  1  cup  of  the  wine.    Bring  mixture 
to  boil.    Reduce  heat  and  simmer  covered  for  3 
hours.    Add  remaining  cup  of  wine,  onions,  mush- 
rooms (and,  if  desired,  1  tsp.  liquid  gravy  sea- 
soning).   Bring  to  boil.    Reduce  heat  and  simmer 
covered  for  3G  min.    Taste  Just  before  serving. 
Correct  seasoning  if  necessary.    Ladle  into  serv- 
ing casserole.    NOTE:    May  be  prepared  ahead  and 
fro z en .    Makes  6  to  8  servings. 

BEEF  CURRY 
Sophie  Farmer 

2  lbs.  round  steak,  cut  in  small  pieces 

2  Tbsp.  olive  oil 

2  bay  leaves 

2  sticks  cinnamon 

1/2  c.  seedless  raisins 

water 

1  large  onion,  finely  chopped 
k  Tbsp.  olive  oil 

2  c.  buttermilk 

8-10  cardamon  seeds,  ground  very  fine 
2  tsp.  curry  powder 
1  tsp.  sugsir 
steamed  rice 

Brown  beef  in  2  Tbsp.  olive  oil,  add  bay 
leaves,  cinnamon  and  raisins,  and  as  little  water 
as  possible.    Simmer  gently  until  beef  is  tender. 
While  meat  cooks,  brown  onion  in  the  k  Tbsp.  olive 
oil,  add  buttermilk  amd  seasoning  and  simmer 
slowly,  being  careful  that  it  does  not  bum,  for 
about  1  hour.    When  meat  is  tender,  add  it  to  the 
sauce . 
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BEEF  CURRY  (CONT.) 

told  hot  steamed  rice  on  a  large  platter. 
Serve  meat  mixture  separately.    Serve  vith  7 
bowls:     chutney,  ground  peanuts,  grated  coconut, 
seedless  raisins,  French  fried  onions,  small  red 
peppers,  hard  cooked  eggs  with  the  yolk  and  the 
whites  separately  sieved,  and  crisp,  crumbled 
bacon. 


BEEF  STROGANOFF 
Mrs.  Victor  A.  Bubas 

2  large  onions,  diced 

3  (8  oz.)  cans  mushrooms,  drained  (or  fresh) 
2  sticks  butter 

5  lbs.  lean  sirloin  (bite-size) 

2  (10  oz.)  cans   beef  broth 

8  Tbsp.  flour 

dash  of  S6LLt 

1  Tbsp.  garlic  butter 

1  c.  sour  cream 

Tabasco  to  taste 

Worcestershire  to  taste 

Brown  onions  atnd  mushrooms  in  1  stick  butter. 
Remove  onions  and  mushrooms;  add  meat  and  remain- 
ing butter.      Brown  meat;  cook  slowly  20  min.  Add 
onions  and  mushrooms.    Add  remaining  ingredients, 
cover  and  cook  slowly       min.    Do  not  boil  after 
sour  cream  has  been  added.    Best  made  day  before. 
Serves  lU-l6. 


CALCUTTA  CURRY 
Sophie  Farmer 

2  medium  onions,  chopped 
1/2  c.  melted  shortening 

1  1/2  lbs.  cubed  lamb,  or  chicken,  or  beef 

2  tsp.  curry  powder 
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CALCUTTA  CURRY     ( CONT . ) 

1/h  tsp.  red  pepper 

1  clove  garlic ,  chopped 

1  sprig  parsley,  minced 

1  green  apple,  sliced 

1/2  c.  grated  or  cut  coconut, 

or  1/2  c.  sour  milk  or  buttermilk 

1  can  (8  oz.)  tomato  sauce  or  1  c.  sliced 
tomatoes 

3/4  c .  stock 
1/2  tsp.  salt 

2  c.  uncooked  rice 

Chop  the  onions  and  brown  in  melted  shorten- 
ing in  a  heavy  pan  with  tight  lid.    Remove  the 
onions  and  set  aside.    Salt  meat  and  dust  with 
flour.    Bromi  in  same  fat.    Reduce  heat  to  low. 
Add  curry  powder,  red  pepper,  chopped  garlic, 
minced  parsley,  sliced  apple  and  coconut  or  butter- 
milk.   Stir  well.    Add  tomato  sauce  and  stock. 
Cover  and  simmer  indefinitely.    Stir  occasionally, 
(if  using  chicken,  remove  bones  when  chicken  is 
tender  .  )    Reheat  fried  onions  and  garnish  over 
curry.    Serve  over  rice  (fried  or  steamed)  with 
side  dishes  of  chopped  peanuts,  hard  boiled  egg, 
crumbled  fried  bacon,  chutney. 

(I  add  about  half  a  jar  of  chutney  to  curry 
while  cooking  . )    Serves  6-8 . 


CORNED  BEEF  CASSEROLE 
Mrs.  Eugene  Greuling 

2  1/2  c.  shell  macaroni  (T  oz.  pkg. ) 

1  can  corned  beef,  diced 

2  c.  diced  or  shredded  cheddar  cheese 
1  can  (10  oz.)  cream  of  chicken  soup 

1  c.  milk 

1/2  c.  chopped  onions 

2  slices  of  bread 
1—2  Tbsp.  butter 
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CORNED  BEEF  CASSEROLE  (CONT.) 

Cook  macaroni  £Lnd  drain.    Brovn  chopped  onion 
and  add.    Add  all  other  ingredients  except  bread. 
Brovn  cubed  bread  in  skillet  vith  small  quantity 
of  butter  and  put  on  top  of  casserole.    Bake  at 
350*for       min.    Serves  8-10. 


FIESTA  BEEF  KABOBS 
J.  David  Ross 

Marinade ; 

1/2  pkg.  onion  soup  mix 

2  Tbsp.  sugar 

1/2  c.  ketchup 

1/k  c.  vinegar 

1/k  c.  ssLLad  oil 

1  Tbsp.  mustard 

1/k  tsp.  salt 

dash  hot  sauce 

1/2  c.  water 

Combine  in  saucepan  and  bring  to  a  boil. 
Simmer  20  min.  Cool. 

Beef: 

1  1/2  lbs.  sirloin  stesik  (or  top  round) 

green  peppers 

canned  whole  potatoes 

large  pickled  onions 

fresh  mushrooms 

Cut  steak  into  cubes.    Marinate  12-2U  hours. 
Drain  meat.    Put  meat  on  skevers  alternating  with 
green  pepper,  potatoes,  onions,  mushrooms.  (Dip 
vegetables  in  marinade  before  putting  on  skewers. ) 

Broil  beef  kabobs  over  medium  coeLLs  20-25  min., 
turning  once.    Brush  with  marinade  frequently. 
Serves  H-6. 
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GUINNESS  STEW 
Janet  Gibson 

2  lA  lbs.  of  shin  of  beef 

or  beef  stew 
1  bottle   Guinness  beer 
1  lb.  onions 
1  tsp.  dry  mustard 
1/2  -  1  c.  flour 
1  Tbsp.  oil 

1  Tbsp.  margarine  or  butter 
1  tsp.  brown  sugar 
1  bay  leaf 

parsley  and  thyme  to  taste 

Dice  meat  into  bite-size  chunks.    Toss  in 
flour.    Saute  meat  in  mixture  of  oil  and  butter. 
Pour  bottle  of  Guinness  into  a  jar.    Add  dry 
mustard  and  brown  sugar.    Mix  well.    Pour  over 
meat  and  onions.    Add  parsley ,  thyme  and  bay  leaf. 
Put  in  large  casserole  dish^  coYer  and  bake  in 
low  oven  (250**)  3  hours  or  more.     (The  longer  it 
cooks,  the  better I     The  best  way  is  to  cook  sev- 
eral hours,  let  stand  overnight  in  refrigerator, 
then  cook  several  hours  before  serving.)  Some- 
times the  stew  needs  more  juice  as  it  cooks.  Add 
water  or  more  Guinness.  (l  usually  use  the  Guinness.) 

SIERRA  CLUB  SWEET  AND  SOUR  STEW 
Mrs.  Henry  A.  Fairbank 

1/8  c.  flour 

1  tsp.  salt 

dash  of  pepper 

1  lb.  beef  stew  meat,  cut 

in  1  in.  cubes 
1  Tbsp.  oil  ^ 
1/h  c .  catsup 

1/8  c.  each,  firmly-packed  brown 

sugar,  wine  vinegar 
1/2  Tbsp,  Worcestershire  sauce 
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SIERRA  CLUB  SWEET  AND  SOUR  STEW  (CONT.) 
1/2  c.  water 

1/2  large  onion,  chopped 
2  large  carrots,  cut  in 

1-in.  chunks 
egg  noddles 
parsley- 
Shake  the  meat  pieces  in  a  bag  vith  the 
flour,  1/2  tsp.  salt,  emd  pepper.     In  a  large, 
heavy  frying  pan  or  Dutch  oven,  heat  oil  over 
medium  heat;  brovn  meat  on  all  sides.    Drain  off 
excess  fat. 

Combine  catsup,  brown  sugar,  vinegar,  Wor- 
cestershire sauce,  water,  and  remaining  1/2  tsp. 
salt;  pour  over  meat  and  add  onion.    Cover,  re- 
duce heat,  and  simmer  gently  for  1  hr. ,  stirring 
once  or  twice.    Add  carrots  and  cook  1  more  hour 
(for  a  total  of  two  hours)  or  until  meat  and 
carrots  are  tender.    Serve  over  noodles  and  gar- 
nish with  parsley.    Serves  h. 


SZEGEDINE  GOULASH 
Ruby  Wilson 

2  lb.  stew  beef  cut  in  1  1/2  in.  squares 

k  Tbsp.  oil 

3/^  c.  sliced  onions 

1  clove  garlic  (pressed) 

1  tsp.  salt 

1/2  tsp.  pepper 

1  c.  seasoned  tomato  sauce 

2  1/2  tsp,  paprika 

1  c.  sour  cream 

2  tsp.     chopped  caraway  seeds 
2  Tbsp.  chopped  pajrsley 

1  lb.  rinsed  sauerkraut  (refrigerated  preferred) 

Saute  beef  cubes  in  hot  oil  until  brown. 
Add  onion  and  cook  5  min.    Add  garlic,  salt. 
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SZEGEDINE  GOULASH  (CONT.) 

pepper,  tomato  sauce  and  sufficient  water  to  cover 
mixture.    Cook  in  covered  heavy  pan  until  tender 
(approx.  1  1/2  hrs.)  and  the  sauce  is  reduced. 
Stir  frequently.    Add  remaining  ingredients. 
Simmer  1/2  hr.  longer.    Sprinkle  top  with  parsley 
and  serve.    Serves  6  generously. 


"WOK— KY"  BEEF 
Jane  Sturgeon 

k  Tbsp,  butter 

2  medium  onions  ; 
1  c .  mushrooms 

8  oz.  broiling  steak,  cut  into 

1-in.  strips 
1  8«^z.  carton  natural  yogurt 
lemon  Juice 
salt  and  pepper 

Melt  the  butter  in  the  wok  and  stir  fry  the 
chopped  onions  and  sliced  mushrooms  until  soft. 
Add  the  steak  and  saute  gently  for  3  min.  Season 
and  add  the  yogurt  and  a  squeeze  or  two  of  lemon 
juice.    Stir  and  simmer  for  one  min.    Serve  over 
rice.     (I  think  brown  rice  is  best!) 

Serve  with  a  green  salad. 

Yield:    h  servings 


STUFFED  FLAHK  STEAK 
Steven  Vogel 

1  medium  onion,  sliced 
1/2  c.  vegetable  oil 

3  c.  grated  or  ground,  drained  potatoes 

1  smaJLl  onion,  grated  or  ground 

2  tsp.  salt 

1/h  tsp.  black  pepper 
1/2  tsp.  baking  powder 
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STUFFED  flam:  STEAK  (CONT.) 

2  Tbsp.  cracker  meal  or  crximbs 
2  eggs 

1  1/2  lb.  flank  steak 

1  c.  red  wine 
8  peppercorns 

2  bay  leaves 
1  tsp.  thyme 

1  tsp.  marjoram 
-    2  tsp.  parsley  flakes 

Fry  sliced  onion  in  oil  in  large  frying  pan 
over  medium-high  heat  until  onions  begin  to 
brovn;  remove  onions  with  slotted  spoon.  Set 
aside  pan  and  oil. 

Combine  grated  potato  and  onion  with  salt, 
pepper,  baking  powder,  cracker  meal,  and  eggs  in 
mixing  bowl;  mix  well,  adding  2  Tbsp.  of  the  oil 
from  the  pan. 

Spread  steak  on  a  cutting  board.    With  a 
small,  very  sharp  knife  make  an  incision  about 
five  in.    long  along  one  of  the  long  edges.  Work- 
ing in  the  incision,  carefully  cut  between  the 
two  faces  of  the  steak  Tintil  it  is  hollow.  Force 
the  potato  mixture  into  the  hollow  and  sew  up  the 
incision.     (Minor  oozing  and  general  limpness  are 
normal . ) 

Over  high  heat ,  quickly  brown  the  steak  in  the 
frying  pan  and  oil.    Transfer  the  steak  to  a  stew 
ipot  or  Dutch  oven  (at  least  h  qt.  capacity),  add 
reserved  sliced  onions  along  with  remainder  of 
ingredients,  and  simmer,  basting  occasionally,  for 
two  hours.    The  steak  will  grswiually  shrink, 
round  up,  and  become  firm. 

Remove  steak  to  cutting  board,  and,  with  a 
large  and  very  sharp  knife,  cut  slices  across  the 
grain  and  down  through  the  stuffing  about  1  to 
1  1/2  in.  thick.     Serves  four. 
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KREAEPA     (GREEK  MEAT  PIE) 
Mrs.  Gregory  Lockhead 

k  onions ,  finely  chopped 

k  garlic  cloves,  finely  chopped 

2  lbs.  ground  chuck 

9  oz.  tomato  paste 

salt 

pepper 

oregano 

dry  white  wine 
cinnamon 

Filling:     Saute  in  cooking  oil,  onions  till 
deep  brown  and  garlic  cloves  till  golden  brown. 
Add  ground  chuck  and  cook  till  broim.    Then  add 
tomato  paste.    Season  to  taste  with  salt,  pepper, 
oregano,  dry  white  wine,  and  a  little  cinnamon. 

The  pastry  leaves  are  purchased  (Fillo 
Strudel  Leaves ,  frozen,  are  available  commercially). 
Cut  the  leaves  in  strips  and  fill  with  1  heaping 
tsp.  of  filling  per  strip.    Fold  diagonally. 
Brush  with  butter.     Bake  at  325*  for  15  min. 
Serve  hot . 

This  recipe  yields  about  90.  These  can  be 
frozen.     Bake  for  5  min.  at  ^00*. 


MEAT  LINED  PIES 
Trish  Robertson 

Crust : 

1  lb.  ground  beef 

1/2  c.  oatmeal 

2/3  c.  tomato  sauce 

1  chopped  onion 

11/2  tsp.  oregano 

1  tsp.  seasoned  salt  . 

Mix  and  pat  into  2  oiled  9  in.  pie  pans. 
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MEAT  LINED  PIES  (CONT.) 

Filling:  ' 

3  thinly  sliced  green  tomatoes 
3  Tbsp.  margarine 
k  beaten  eggs 

1  1/2  c.  shredded  Mozzarella  cheese 

1  tsp.  salt 

2  c.  chopped,  cooked  potatoes 

Saute  tomatoes  in  margarine  and  layer  over 
meat.     Combine  remaining  ingredients.  Divide 
between  pies.     Bake  at  375*  \intil  filling  sets 
and  crust  is  done,  about  ^0  min.  Serves 


BEEF  PIN-WHEELS 
Martha  Cleary 

3  c .  prepared  biscuit  mix 
11/2  lbs.  ground  beef 
milk  (enough  to  make  beef  moist) 
3  Tbsp.  flour 

1  medium  onion,  finely  chopped 

2  tsp.  salt 

1  egg,  slightly  beaten 

2  Tbsp.  ketchup 

1/2  tsp.  V7orcestershire  sauce 

Make  up  the  biscuit  dough  ajid  roll  it  out 
into  10  X  15  in.  rectangle.     Combine  remaining 
ingredients.     Spread  the  beef  mixture  evenly  over 
the  dough.     Roll  it  up  like  a  jelly  roll  10  in. 
long.     Slice  off  3/h  in.  slices  and  place  them 
flat  side  down  on  a  cookie  sheet.     Bake  at  375  P. 
about  30  min.     Makes  10-12  slices. 
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CHINESE  STEW 
Maiiiha  Smith 

1  lb.  ground  meat 
dash  pepper 

1  can  (10  oz.)  cream  of  mushroom  soup 
1  can  (10  oz.)  chicken  with  rice  soup 
1  small  onion,  chopped 
1  can  (3  1/2  oz.)  Chow  Mein  noodles 

(reserve  1/2  can  for  topping) 
1  (10  oz.)  pkg.  frozen  mixed  vegetables 

Brown  ground  meat.    Drain.    Add  remaining 
ingredients  and  place  mixture  into  1  qt.  casserole. 
Top  with  reserved  noodles.    Bake  at  350*  for 
min.  Serves 


GEORGIA  GOULASH 
Martha  E.  Sparks 

1  1/2  lbs.  ground  meat 

3  or  U  carrots ,  quartered 

3  or  U  potatoes,  quartered 

1  medium  onion,  cut  in  wedges 

3/^  medium  green  pepper,  cut  in  strips 

1  can  (16  oz.)  stewed  tomatoes 

1  can  (6  oz.)  tomato  paste 

1  Tbsp.  salt 

1/2  tsp.  pepper 

Crumble  ground  meat,  add  salt  and  pepper,  and 
brown  lightly  in  a  large,  heavy  skillet.  Add 
remaining  ingredients,  adding  the  tomatoes  and 
tomato  paste  last.    Stir  to  blend  thoroughly. 
Reduce  heat,  cover  tightly,  and  cook  over  low  heat 
approximately  one  hour,  stirring  occasionally, 
being  careful  not  to  break  the  vegetables.  Serve 
hot  with  com  bread  and  tossed  green  salad.  This 
freezes  well  and  can  be  reheated  without  appre- 
ciable loss  of  flavor. 
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MEXICAN  MEAT  BALLS 
Carolina  Bonjoc 

Meat  Balls: 

2  lbs .  hamburger 

3  slices  bread  soaked  in  vater  & 
squeezed  dry 

2  eggs 

2  tsp.  salt 

l/h  tsp.  pepper 

1/U  tsp.  oregano  . 

Sauce : 

1  small  onion 
garlic  clove 

2  Tbsp.  fat 

2  Tbsp.  floiir 

2  (8  oz.)  cans  Spanish  tomato  sauce 
1  c.  water 

1  Tbsp.  chili  powder 
salt 

Mix  thoroughly  meat  ball  ingredients;  shape 
into  small  balls  and  poach  in  sauce?     Mince  smd 
fry  1  small  onion  and  garlic  clove  in  2  Tbsp.  fat 
for  h  min.     Blend  in  2  Tbsp.  flour.    Add  2  cans 
Spanish  style  tomato  sauce,  1  c.  water,  1  Tbsp. 
chili  powder  and  salt  to  taste. 

Add  1/2  c.  chopped  or  sliced  almonds  before 
serving. 

RICE  &  BEEF  SUPPER 
Grace  Guyer 

2/3  c.  rice 

1  lb.  ground  beef 

1  c.  finely  chopped  celery 

1/2  c.  chopped  onion 

1/2  c.  diced  green  pepper 
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RICE  &  BEEF  SUPPER  (CONT.) 

1  can  (16  oz.)  tomatoes 

2  c.  water 
2  tsp.  salt 
pepper 

1  tsp.  stesLk  sauce 

Brown  and  drain  meat.    Combine  with  other 
ingredients  in  1  1/2  qt.  casserole.    Bake  1  1/2 
hours  at  350  . 


SQUASH  CASSEROLE 
Pat  Rives 

1  lb.  ground  leem  beef 
1  tsp.  salt 
1/U  c.  rice,  uncooked 
1/2  tsp.  basil 

1  or  2  small  green  peppers,  chopped 

1  onion,  chopped 

U  to  5  medium  squash 

1  can  (16  oz.)  tomatoes 

3  c.  grated    American  cheese 

Brown  beef,  rice,  peppers,  onion  in  skillet 
on  top  of  stove.    Add  tomatoes,  salt  and  basil. 
Cook  until  beef  is  done.     Slice  squash  in  a 
9  X  13  in.  baking  dish  which  has  been  generously 
greased  with  butter  to  prevent  sticking.  Cover 
sliced  squash  with  beef  mixture.     Bake  at  350* 
for  30  to  35  min.    Top  with  cheese  and  return  to 
oven  for  5  to  10  min.  until  cheese  melts. 
Serves  k. 

Yellow  squash,  zucchini  squash,  or  egg 
plant  may  be  used  in  this  recipe. 
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STREET  CAR  CABBAGE 
Jo  Anne  Sharpe 

1  small  head  cabbage,  shredded 

2  lbs.  potatoes,  sliced 
2  large  onions  ^  chopped 

2  lbs.    brovned    ground  beef 
1  can  (8  oz.)  tomato  puree 
1/k  c.  butter 
curry- 
salt,  pepper 
paprika  (optional) 

In  large  pot,  melt  butter.    Layer  ingredi- 
ents as  follows:     (l)  potatoes  sprinkled  with 
salt,  (2)  a  layer  of  cabbage  with  salt  and  pepper 
or  paprika,  (3)  a  layer  of  meat  with  salt  and 
curry,  and  (h)  a  sprinkling  of  onions.  Repeat 
process  imtil  all  ingredients  are  used.  Mix 
puree  with  enough  water  to  make  little  more  than 
a  pint  of  the  mixture.    Pour  it  over  your  other 
ingredients.    When  mixtiire  comes  to  a  boil,  give 
it  a  thorough  mixing  so  that  the  layers  are 
blended.    Stir  every  15  min.  and  keep  the  heat 
low.    Cook  for  approximately  11/2  hours.     It  is 
better  the  second  day  when  it  is  heated  over. 


SWEET  &  SOUR  CRANBERRY  MEATBALLS 
Connie  Dunlap 

1  lb.  ground  round 

1/2  lb.  ground  lean  pork 

1/2  c.  chopped  fresh  cranberries 

1  can  (5  oz.)  water  chestnuts,  chopped 

1  egg  well  beaten 

1  Tbsp.  soy  sauce 

1/2  tsp.  salt 

1/8  tsp.  black  pepper 

3  Tbsp.  vegetable  oil 
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SWEET  &  SOUR  CRANBEREY  MEATBALLS  (CONT.) 

Combine  all  ingredients.    Shape  into  balls 
about  1/2  in.  diameter.    Brovn  in  vegetable  oil. 
Serve  vith  hot  mustard  &  plum  sauce  (or  sweet- 
sour  sauce  -  commercially  available).    Yields  about 
60  meatballs.    Good  made  ahead. 

DIETER'S  SPAGHETTI 
Margaret  (Nixie)  Miller 

1  lb.  ground  beef 

1/^  c.  minced  onion 

1  can  (16  oz.)  tomato  sauce 

1  tsp.  salt 

1/8  tsp.  groTjind  cinnamon 
1/8  tsp.  ground  cloves 
1/8  tsp,  ground  nutmeg 
1/8  tsp.  ground  allspice 
k  c.  shredded  cabbage 

In  a  large  frying  pan,  saute  onion  and  beef. 
Remove  from  pan  and  drain  well  on  paper  towel. 
Return  to  pan;  add  tomato  sauce,  salt  and  spices  to 
meat  and  stir.    Place  1/2  of  the  cabbage  in  a 
lightly  greased  2  qt.  casserole.    Top  with  1/2  of 
the  meat  mixture.    Repeat  procedure.    Cover  and 
bake  at  350*  for       min.    Serves  5  to  6.    For  a 
less  spicy  dish,  use  only  a  pinch  of  each  spice. 


LO-CAL  SPAGHETTI  SAUCE 
Betty  Goodbar 

2-3  lbs.  extra  lean  ground  beef 

1  large  can  (U6  oz.)  tomato  juice 

1  Tbsp.  chili  powder 

3  Tbsp.  dehydrated  onion  fleikes 

3  Tbsp.  dehydrated  bell  pepper  flakes 

1  Tbsp  garlic  salt,  or  1  clove  of  garlic 
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LO-CAL  SPAGHETTI  SAUCE  (CONT.) 

2  bay  leaves 

1/2  tsp.  oreggtno 

1/2  tsp.  thyme 

1  tsp.  cumin  povder 

1/2  tsp.  dried  Jsilapeno  pepper 

1  dash  Tabasco 

salt  and  pepper  to  taste 

Crumble  ground  beef  on  a  broiler  pan  and  cook 
under  broiler  until  slightly  brown  and  fat  has 
dripped  through. 

In  saucepan  combine  all  other  ingredients 
and  simmer  for  30  min.  to  1  hour  until  slightly 
thickened.    Add  cooked  ground  beef  and  continue 
to  simmer  for  at  least  an  additional  30  min. 
(NOTE:     Oregano  may  be  added  during  last  10-15 
min. ) 

"REAL  BAR-B-CUE" 
Dave  Brovn 

1  lb.  ground  beef 

1  medium  onion,  chopped 

1  bottle  (12  oz.)  of  catsup 

1  Jar  (9  3/^  oz.)  of  India  Relish 

1/2  c.  sugar  (more  or  less) 

salt  and  pepper  to  taste 

chopped  green  pepper  to  taste  (optional) 

Brown  groiind  beef  with  chopped  onion.  Drain 
grease  if  desired.    Add  all  other  ingredients  axid 
simmer  1/2  hour  (325*  in  an  electric  skillet). 
Serve  as  a  sandwich  on  a  heated  hamb^lrger  roll 
with  pickles,  potato  salad,  etc.    Enjoy I 
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BEAJM-HAMBUEGER  CASSEROLE 
Thelma  George 

1  lb.  groiind  meat 

1  can  (16  oz.)  x>ork  and  beans 

1  c.  catsup 
1/2  c.  water 

2  Tbsp.  vinegar 
2  Tbsp.  mustard 

1  pkg.  onion  soup  mix 

Brown  ground  meat.    Drain  off  grease.  Mix 
meat  with  other  ingredients.    Place  into  13  by  9 
in.  baking  dish.    Bake  25-35  min.  until  crusty 
on  top.    Serve  hot.    Serves  h. 


FOR  QUICK  LUNCH 
Larry  Fields 

1  1/2  lb.  ground  beef  or  chuck 
1/3  c.  catsup 

1  can  (16  oz.)  Armour  chili  with  no  beans 
1  can  (16  oz.)  Luck's  pinto  beans 

Place  hamburger  in  frying  pan,  add  catsup 
just  before  meat  is  done.    Add  chili    and  beans, 
simmer  for  about  15  min. 

ONE  POT  BEAN  DINNER     (A  SLOW  COOKER  RECIPE) 
Nancy  Pyle 

1/2  to  1  lb.  ground  beef 

1/2  lb,  bacon,  cut  in  2  in.  pieces 

1  c.  chopped  onion 

2  (1  lb.  15  oz.)  cans  pork  and  beans 
1  can  (16  oz.)   kidney  beans,  drained 

1  can  (16  oz.)  green  lima  beans,  drained 
1  c.  ketchup  (can  use  part  barbecue  sauce) 
1/k  c.  brown  sugax 
1  Tbsp.  Liquid  smoke 
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ONE  POT  BEAN  DINNER  (CONT.) 

1  tsp.  salt 

3  Tbsp.  vinegar 

dash  pepper 

Brown  beef  in  a  skillet  and  drain.    Put  into 
slov  cooker.    Brown  bacon  and  onions  in  same 
skillet;  drain.    Add  bacon,  onions,  and  remaining 
ingredients  to  cooker.    Stir.     Cover  and  cook  on 
mediiim  heat  ^  to  5  hours;  on  low  heat  cook  T  to 
8  hours.     If  using  oven,  cook  at  300*  for  2  to  3 
hours.    Serves  6. 


HAMBURGER  AND  BUNS     (FOR  THE  TEENAGE  CROWD  AND 

THE  ADULTS) 
Babs  Hickson 

1  lb.  lean  hamburger 

1  tsp.  each  salt,  pepper 

1  Tbsp.  Worcestershire  sauce 

2  Tbsp.  minced  onion 
lA  c.  water 

k  buns,  split 

1/k  c.  margarine 

1  1/2  tsp.  prepared  mustard 

Mix  hamburger  and  seasonings  and  spread 
carefully  to  edges  of  split  buns.    Broil  about 
8  min.    When  done,  po\ir  over  them  melted  marga- 
rine mixed  with  prepared  mustard.    Serves  U. 

LIBRARIAN  BURGER 
Martha  Graham 

carrots 
potatoes 
hamburger 
onion  soup  mix 
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LIBRARIAN  BURGER  (CONT.) 

On  a  piece  of  foil,  place  sliced  carrot,  cover 
with  patty  of  hambiirger,  follow  with  sliced  potato, 
and  sprinkle  with  onion  soup  mix.    Close  foil  ^ 
securely.    Place  in  oven  at  350*  for  1  hour  (more  j 
or  less).     Individual  serving. 
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SUNDAY  FRIED  CHICKEN 
Andy  Leyte-Vidal 

2-3  lb.  broiler-fryer  chicken;  washed  &  cut  up' 

1  1/2  tsp.  garlic  powder 

1  1/2  tsp.  onion  powder 

1  1/2  tsp.  salt 

1  tsp.  potaltry  seasoning 

1  tsp.  cvorry  i)owder 

1  tsp.  thyme 

1/k  c.  prepared  miistard 

2  c.  all-purpose  flour  seasoned  with  salt  and 
pepper 

hot  oil 

Combine  dry  seasonings.    Place  chicken  in  a 
pan  and  coat  evenly  each  piece  with  the  season- 
ings.   Cover  pan  and  refrigerate  over  night  (or 
for  a  couple  of  hours  if  you  are  in  a  hurry). 

When  ready  to  fry^  brush  each  piece  with 
prepared  miistard  and  dredge  in  seasoned  flour, 
coating  well. 

Heat  1  or  1  1/2  in,  of  oil  in  a  ski2J.et;  fry 
over  medium  heat  30  min.  ^  turning  occasionsLlly. 
Drain  on  paper  towels.    Yield  k  servings. 

Southern  style  fried  chicken  should  be 
served  with  rice,  biscuits,  and  cream  gravy. 


CREAM  GRAVY  FOR  SUNDAY  FRIED  CHICKEN 

Andy  Leyte-Vidal  ^  ^ 

1  Tbsp.  drippings  (from  fried  chicken) 
1  Tbsp.  all  purpose  flour 
3/h  to  1  c.  hot  milk 
1  tsp.  soy  sauce 

1  tsp.  Worchestershire  sauce 

2  Tbsp.  dry  white  sherry 

Pour  off  all  except  1  Tbsp.  drippings  in 
which  chicken  was  fried;  place  skillet  over  mediiam 
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CREAM  GRAVY  FOR  SUNDAY  FRIED  CHICKEN     (CONT. ) 

heat;  add  flour  and  stir  until  browned.  Gradually 
add  hot  milk;  cook,  stirring  constantly,  until 
thickened.    Add  salt  and  pepper  to  taste.  Add 
sauces  and  wine;  stir  well.     Serve  hot.  Yield: 
aboTit  11/2  cups. 


FRIED  CHICKEN 
Nancy  Privott 

2  1/2  lb.  -  3  lb.  frying  chicken 

1  c.  flour 

2  c.  oil  (Mazola  is  good) 
salt  sind  pepper 

Cut  chicken  into  serving  pieces.  Sprinkle 
with  salt  and  pepper,  using  extra  pepper.  Put 
flour  in  a  paper  bag  along  with  the  chicken.  Dust 
chicken  until  coated.    Pre-heat  fryer  to  400*. 
Add  oil,  place  chicken  in  pan,  not  crowded.  Fry 
20  min. ,  or  until  one  side  is  golden  brown,  leav- 
ing the  pan  uncovered.    Turn  chicken  over,  cover; 
and  let  chicken  fry  for  15  min.  or  until  golden 
brown  on  that  side.    Remove  from  pan  while  oil  is 
still  hot.     Drain  chicken  on  paper  towel. 


BARBEQUED  CHICKEN 
Nancy  Privott 

2  1/2  lb.  chicken  1  c.  tomato  ketchup 

onion  1/h  c.  %^ite  vinegar 

bell  pepper  1  Tbsp.  miistard 

Cut  chicken  into  serving  pieces,  wash  and  let 
drain.    While  chicken  is  draining,  prepare  sauce. 
To  prepare  sauce  combine  ketchup,  vinegar,  and 
mustard.    On  bottom  of  roaster,  slice  one  large 
onion,  one  bell  pepper.    Arrange  chicken  on 
roaster.    Spread  sauce  evenly  over  chicken.     Cover ^ 
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BARBEQUED  CHICKEN  (COHT,) 

cook  in  oTen  for       min.  at  350*.    Uncover  and 
cook  for  15  min.  at  UOO*  or  until  slightly  brown. 
Pork  chops  may  be  cooked  the  same  vay. 


CHICKEN  AND  RICE  CASSEROLE 
Mattie  U.  Russell 

2  to  3  lbs.  chicken  breasts  or  mixed  pieces 

of  chicken 
1  pkg.  (7  oz.)  of  Herb  Rice 

1  can  (lO  oz.)  of  cream  of  mushroom  soup 

2  or  3  soup  cans  of  water 
lemon  juice 

Mix  Herb  Rice  and  soup  in  a  Isirge  pan.  Place 
a  layer  of  chicken  pieces  in  the  mixture.  Sprinkle 
the  pieces  of  chicken  with  lemon  juice.  Bake 
uncovered  at  350*  for  2  hours  or  \mtil  chicken  is 
very  tender.    Add  water  during  cooking  if  rice 
becomes  too  dry. 


RICE  WITH  CHERRI^ 
Kazu  Ishizaki 

1  c.  rice 

1  (l6  oz.)  can  red  sour  pitted  cherries 

(packed  in  water) 
1  lb.  cooked  and  cut  chicken  breast 
1/2  c.  of  sugar 
1  tsp.  salt 
k  Tbsp. butter 
1/k  tsp.  saffron  powdered 
1/2  c.  blanched  almonds 

Cook  the  cherries  in  their  own  juice  with 
sugar  and  saffron  for  15  min.    Remove  the  cherries 
and  make  the  juice  2  c.  by  adding  water.  Bring 
this  to  a  boil.    Stir  in  one  c.  of  rice  and  1  tsp. 
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RICE  WITH  CHERRIIS  (CONT,) 

of  seilt.     Cover  tightly  and  simmer  for  15  min.  or 
until  the  water  is  evai)orated.    Now  add  the 
cherries,  chicken  and  almonds.  Mix  it  together, 
and  simmer  it  for  15  more  min.    Add  butter. 


BAKE  D  CHICKEN  AND  POTATOES 
Steven  Vogel 

5  Ih.  choice  chicken  pieces 

5  mediim  potatoes 

1  c8Ln  (l6  oz.)  tomatoes 

6  cloves  garlic ,  minced 
1  Thsp.  oregano 

1  tsp.  black  pepper 

2  tsp.  S8LLt 

1/3  c.  olive  oil 
1/k  c.  lemon  juice 

Peel  and  cut  potatoes  in  large  cubes;  boil  5 
min.    Place  potatoes  and  chicken  pieces  in  shallow 
baking  pan  (about  9  x  13");  cover  with  tomatoes, 
separated  into  small  pieces  and  drained;  pour  on 
olive  oil  and  lemon  juice;  and  sprinkle  with 
garlic,  oregano,  pepper  and  salt.    BaQte,  uncovered 
one  ho\ir  at  350^  basting  frequently.    Better  if 
prepared  in  advance  and  reheated.    Serves  six 
generously . 


BAKED  CHICKEN  ARLINGTON 
Mrs.  Henry  A.  Fairbank 

About  3  lb.  split  chicken  breast 

1/2  c.  flour 

1  tsp.  salt 

l/U  tsp.  pepper 

1/2  c.  butter 

1/U  c.  honey 
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BAKED  CHICKEN  ARLINGTON  (CONT.) 

l/h  c.  lemon  juice 

1  Tbsp.  soy  sauce 

Wash  chicken  pieces,  drain  and  dry.  Shake 
in  a  mixture  of  flour,  scLlt  and  pepper  to  coat 
well.    Melt  half  of  the  butter  in  a  13  x  9  x  2  in. 
baking  dish.    Roll  chicken  pieces  one  at  a  time  in 
the  butter  to  coat  all  over.    Place  skin  side 
down  in  a  single  layer  in  the  baking  dish.  Bake 
at  350**  for  30  min. 

Melt  rest  of  butter  in  small  pan,  stir  in 
honey,  lemon  juice  and  soy  sauce  until  well 
mixed. 

Turn  chicken,  pour  honey  mixture  over.  Bake 
for  another  30  min.,  basting  several  times,  until 
tender  and  richly  glazed.    Serves  6. 

CHICKEN  EASY 
Susanne  Walton 

2  fryers  cut  up 
seasoned  salt 
fresh  ground  pepper 
butter 

1  can  (10  oz.)  mushroom  soup 
1  can  (10  cz.)  celery  soup 

1  pkg.  onion  soup 
tomato  relish 

2  Tbsp.  white  wine  (if  desired) 

Wash  and  dry  chicken  pieces.    Put  in  oven- 
to-table  dish.    Dot  each  piece  with  butter  and 
put  dish  in  preheated  oven.    Pour  over  or  brush 
on  generously  tomato  relish.    When  butter  is 
melted  pour  over  the  soups  heated  with  the  dry 
onion  soup.    Bake  for  Uo  min.  in  350*  oven; 
basting  occasionally.    Serve  with  rice  or  spoon- 
bread  which  can  be  baked  at  the  same  time,  same 
oven  heat.    1  or  2  Tbsp.  white  wine  gives  a 
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MAIN  DISH  -  CHICKEN 


CHICKEN  EASY  (CONT.) 

gourmet  touch.    Serves  8. 

Use  leftover  for  tasty  Chicken  a  la  King — 
adding  extra  can  of  mushroom  soup,  hit  of  soy- 
sauce,  1  to  2  Thsp,  sveet  or  sour  cream. 


CHICKEN  VELVET 
Carolina  Bonjoc 

2  whole  chicken  breasts 

3  tsp.  cornstarch 
1  Tbsp.  soy  sauce 
1/2  tsp.  pepper 

k  Tbsp.  oil 

1  can  (h  oz.)  mushrooms 

1  tsp«  salt 

2  ^rlic  cloves  (minced) 

2  tsp.  ginger  (fresh)  or  1/2  tsp.  powdered 

Cut  chicken  in  matchstick  pieces.    Toss  with 
1/2  tsp.  cornstarch 5  soy  sauce,  1  Tbsp,  oil.  Let 
stand  10  min.    Mix  remaining  cornstarch  with  mush- 
room, liquid  and  salt,  (and  i)owdered  ginger  if 
using  it).    Heat  remaining  oil  in  skillet,  add 
chicken,  garlic  and  fresh  ginger.    Cook  1  min. 
stirring  constantly.     (Do  not  let  chicken  brown). 
Add  mushrooms  and  liq:uid.    Cook  over  low  heat  for 
5  min.    Serves  k-G.    Serve  with  hot  rice. 

CHICKEN  DIVAN  (l) 
Mrs.  Victor  A.  Bubas 

8  chicken  breasts 
1  c.  chicken  broth 
1  lb.  country  ham 

1  pkg.  (8  oz.)  egg  noodles 

2  (10  oz.)  pkgs.  frozen  broccoli 

2  (10  oz.)  cans  cream  of  celery  soup 
1  can  (10  oz.)  milk 
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MAIN  DISH  -  CHICKEN 


CHICKEN  DIVAN  (l)  (CONT.) 

SELlt 

pepper 
butter 
croutons 
parmesan  cheese 

Boil  chicken  "breasts,  cut  into  bite  size 
pieces,  saving  1  cup  chicken  broth.  Cook 
broccoli,  drain  and  chop  into  bite  size  pieces. 
On  a  3  qt.  buttered  casserole  mix  chicken,  chicken 
broth,  ham,  noodles,  broccoli  with  cream  of  celery 
soup,  milk  and  salt  and  pepper  to  taste.    Dot  with 
butter,  coTer  with  croutons  and  grated  parmesan 
cheese.    Bake  at  325*  for       min.  or  until  browned 
and  bubbly.    Seizes  8.    May  be  frozen  or  made  a 
day  in  advance. 

CHIKEN  DIVAN  (2) 
Grace  Guyer 

k  lbs.  breasts  of  chicken 

k  (9  oz.)  boxes  frozen  broccoli  spears 

parmesan  cheese  -  bread  crumbs 

Ingredients  for  sauce: 

1  1/2  c.  medium  white  sauce 

1  1/2  c.  undiluted  cream  of  celery  soup 

11/2  tsp.  Worcestershire  sauce 

1/2  tsp.  nutmeg 

3/^  c.  mayonnaise 

3/^  c.  whipping  cream 

Cook  chicken  in  small  amount  of  water  until 
tender  with  slices  of  carrots,  onion  and  celery 
added  for  flavoring.    Cool,  skin  and  bone  chicken 
and  cut  into  large  chunks.    Sauce  should  be  made 
a  day  in  advance  if  possible  by  mixing  in  order 
given  with  exception  of  whipping  cream  which  is 
whipped  and  folded  in  when  dish  is  prepared. 
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M/U:N  dish  -  CHICKEN 


CHICKEN  DIVAN  (2)  (CONTJ 

Broccoli  is  steamed  only  until  tender. 

In  oblong  casserole  {13  x  8  x  2")  place 
layer  of  broccoli,  over  this  a  layer  of  chicken 
chunks,  then  spoon  over  half  of  the  sauce, 
sprinkle  id.th  generous  ainount  of  panaesan 
grated  cheese.    Repeat,    Finish  with  thin  layer 
of  fine  bread  crumbs.    Bake  at  Uoo"  until  bubbles 
and  is  hot  through,  about  15  to  20  min.    Serves  12. 


CHICmJ  SAUCE  PIQUANT 
Jean  Weldon 

1  fryer,  cut  up 

1  bunch  parsley,  chopped 

1  bunch  green  onions,  chopped 

pieces  celery,  chopped 
1  medium  onion,  chopped 

1  bell  pepper,  chopped 
1-2  bay  leaves 

2  (20  oz.)  cans  tomatoes 

salt,  pepper,  red  pepper  to  taste 

Salt,  pepper  €Uid  flour  chicken  lightly. 
Brown  in  small  amount  grease.    Remove  chicken. 
Pour  most  of  grease  off  and  cook  cut  up  season- 
ings until  tender.    Add  tomatoes,  bay  leaves  and 
cook  slowly  30  -  ^0  min.    Add  chicken.  Season 
to  taste.     Cover  and  simmer  until  chicken  is  well 
done.    Serve  over  cooked  rice  or  spaghetti. 
Serves  8. 


BAKED  CHICKEN  CURRY 
Carolina  Bonjoc 

1/k  c.  flour 
1  tsp.  salt 

2-3  lbs.  frying  chicken  pieces 
1  c.  coconut 
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MAIN  DISH  -  CHICKEN 


BAKED  CHICKEN  CURRY  (CONT. ) 

2  1/2  c.  sauce 
1  tsp.  butter 

Flour  chicken  and  place  in  shallow  baking 
dish.    Pat  vith  melted  butter.    BaJce  20  min.  at 
ii50*til  golden  brovn.    Reduce  heat  to  350*.  Pour 
curry  sauce  and  sprinkle  coconut  over  chicken 
sjid  bake  20  min.  or  until  tender.     Serves  3-^. 
Serve  with  hot  rice. 

Curry  Sauce: 

1/2  c.  finely  chopped  onions 

1  Tbsp.  curry  powder 

1  Tbsp.  apple  sauce 

1/2  lb.  bacon  finely  chopped 

1  Tbsp.  tomato  paste 

1  tsp.  sugar 

1/^  c.  lemon  juice 

1  Tbsp.  flour 

1  c.  beef    consumm^  or  bouillion 

1  Tbsp.  milk 

1  garlic  clove,  chopped 

Combine  all  ingredients  in  sauce  pan.  Cook 
10-15  min.  over  moderate  heat.    Stir  frequently. 
Pour  over  chicken  and  sprinkle  coconut  and  bake 
til  tender. 


TURKEY  CURRY 
Anne  Strowd 

2  c.  diced,  roasted  turkey 
1/k  c.  butter  or  margarine 
1/k  c.  chopped  onion 
1/k  c.  flour 
1  tsp.  salt 

1/2  c.  each  of  toasted  slivered  almonds, 
toasted  coconut ,  and  crisp  crumbled  bacon 
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MAIN  DISH  -  CHICKEN 


TURKEY  CURRY  (CONT.) 

1/2  tsp.  ground  ginger 

1  Tbsp.  curry  povder 

2  c.  milk 

1/k  c.  chopped  celery 

1  c.  chopped  iinpared  apple 

*cooked  rice 

Melt  "butter  in  saucepan.    Add  onion  and  cook 
5  min.    Blend  in  flour  and  seasonings.  Remove 
from  heat.    Gradually  add  milk.    Stirring  constant- 
ly, cook  until  mixture  thickens.    Add  turkey, 
celery  and  apple.     Cook  5  min.    Serve  over  rice 
with  toasted  almonds,  coconut  and  bacon  sprinkled 
on  top. 

*  Prepare  your  favorite  rice  in  quantity  to 
serve  6, 


CHICKEN  TERIYAKI 
Mrs.  Yasuhiko  Nozaki 

1  medium  fryer,  cut  in  pieces 

2  cloves  garlic,  minced 
2  Tbsp.  cooking  oil 

2  Tbsp.  water  &  juice  of  1/2  lemon 

1  tsp.  ground  ginger 

1  Tbsp.  sake  or  sherry 

1/2  c.  soy  sauce 

1/2  c.  sweet  wine 

sugar  to  taste 

Place  garlic,  oil  and  water  in  sauce  pan, 
bring  to  boil  and  simmer  for  several  min.  Add 
lemon  juice.    Put  cut  up  chicken  in  casserole  and 
pour  sauce  over.    Marinate,  refrigerated,  over- 
night.   When  ready  to  cook,  ^lace  chicken  in 
baking  dish,  and  bake  in  325    oven  for  1  hr.  turn- 
ing chicken  after  30  min.    If  not  sufficiently 
glazed,  run  under  broiler  for  several  min.  before 
sei-ving. 
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MilIN  DISH  -  CHICKEN 


CHICKEN  WITH  BEANS  AND  SAUSAGE 
Elizabeth  Nathans 

2  Tbsp.  butter 
2  Tbsp.  oil 

k  baroiler-fryers,  cut  up 
salt  and  pepper 

6-8  links  Italian  sweet  sausage 
6-8  links  Italian  hot  sausage 
h  cans  (20  oz.  each)  vhite  kidney  beans, 
rinsed  and  drained 

2  c.  chicken  broth 

3  cloves  garlic,  pressed 

1  1/2  tsp.  salt 

2  tsp.  sugar 

1  can  (6  oz.)  tomato  paste 

In  large  casserole  (may  ultimately  require 
two),  heat  butter  and  oil  and  brown  chicken; 
season  with  salt  and  pepper  and  remove.  Cut 
sausage  links  in  3/h  in.  pieces,  render  in  same 
fat  until  crisp.    Remove.    Discard  all  but  k  Tbsp. 
fat;  spread  this  over  sides  of  casserole.  In 
casserole(s) ,  arrange  eLLternate  layers  of  chicken 
and  beans;  top  with  sausage  pieces. 

Mix  well  remaining  ingredients,  pour  liquid 
mixture  over  contents  of  casserole(s) .  Bake, 
covered,  in  preheated  350*  oven,  1  1/2  hours,  or 
until  most  of  liquid  is  absorbed. 

Can  be  made  ahead  and  refrigerated;  recipe 
suggests  not  pouring  sauce  over,  but  I  think  it 
works  better  and  is  more  tasty  if  the  sauce  soaks 
in  overnight  before  baking.    Serves  8-10. 


ROAST  ROCK  GAME  HEN  OR  CORNISH  HEN 
Zofia  Grzybowski 

2  cornish  hens 
h  Tbsp.  butter 
2  hard  rolls 
1  egg 
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MAIN  DISH  -  CHICKEN 


ROAST  ROCK  GAME  HEN  OR  CORNISH  HEN  (CONT.) 

2  heaping  Tbsp.  chopped  peirsley 
2  heaping  Tbsp.  chopped  fresh  dill 

(or  1  tsp.  dried  dill  weed) 
marjoram  or  oregajio 
salt 
pepper 
1  apple 

Remove  wrapper  livers  and  giblets,  saving 
livers  for  stuffing,  giblets  for  stock.  Prepare 
stuffing:     cream  butter  with  egg  yolk,  add  dill  and 
parsley  and  combine  with  bread-liver  mixture.  Beat 
egg  white  stiff  and  fold  in  last.    Add  salt  and 
pepper  to  taste.     It  should  not  be  too  moist.  Pre- 
pare bird  for  roasting  by  brushing  birds  inside 
with  butter.     Season  inside  with  oregano  or 
mar j cram.     Fill  cavities  with  stuffing;  place 
small,  peeled  apple  at  opening  to  prevent  leaking. 
Brush  birds  with  butter,  roast  in  shallow  pan  at 
375^  for  1  hr.  or  until  done.    One  in.  of  water 
or  stock  should  be  added  to  pan  before  roasting. 
Bast  frequently  with  the  juices  in  the  pan  or 
melted  butter.     To  serve,  remove  apples,  split 
hens  in  half.     Garnish  with  green  parsley. 
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mis  DISH  -  PORK 


BARBECUED  SPARERIBS 
Ann  Black 

6  lbs.  spareribs 

boiling  salted  vater  to  cover  ribs 

1  onion 

cloves 

1  tsp.  rosemary 
1  tsp.  thyme 
1  tsp.  marjoram 
1  tsp.  oregano 

1/3  c.  catchup  or  chili  sauce 

1  Tbsp.  soy  sauce 

1/2  tsp.  povdered  ginger 

2  Tbsp.  honey 

1  tsp.  minced  garlic 

Cut  ribs  into  generous  serving  pieces  and 
cover  vith  boiling  salted  vater.    Add  onion  studded 
vlth  cloves  and  rosemary,  thyme,  marjoram  and 
oregano.    Bring  to  boil  and  simmer  to  just  tender 
(about  50  min.).     Drain  and  place  meat  in  shallow 
pan.    Blend  catchup,  soy  sauce,  ginger,  honey,  and 
garlic.    Pour  over  meat  and  refrigerate  until 
ready  to  cook  (may  be  refrigerated  overnight). 
Grill  over  hot  charcoal  or  bake  in  350*  oven  bait- 
ing frequently  until  ribs  are  browned  and  glazed, 
one  hour  or  less.     (Recipe  serves  6  or  1/2  recipe 
yields  hO  to  50  cocktail  bits.     If  used  for  cock- 
tails, have  butcher  cut  ribs  in  2"  lengths,  then 
cut  between  ribs ) . 


BIGOSCH 
Elke  Gordon 

1  lb.  of  pork,  cubed 

h  oz.  pepperoni  (gsurlic  sausage) 

1  oz.  bacon 

2h  oz.  sauerkraut;  drained 

2  apples 

k  large  potatoes,  cooked 
salt  and  pepper 
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MAIN  DISH  -  PORK 


BIGOSCH  (CONT.) 

Cube  the  bacon  and  slightly  brown  in  large 
skillet,  add  the  pork  and  let  simmer  for  a  few 
min.    Add  the  sauerkraut,  pepperoni  slices,  sliced 
XMDtatoes  and  apples,  add  some  broth  or  water  at 
and  cook  in  the  oven  ~  covered  -  at  350* for  11/2- 
2  hrs.    Add  salt  &  pepper  to  taste.     Serves  k. 


CURRY  PORK  CHOPS 
Trish  Robertson 

6  rib  or  loin  pork  chops,  1/2"  -  1/U"  thick 

1  Tbsp.  oil 

1/2  tsp,  salt 

1/8  tsp.  pepper 

1/k  tsp.  garlic  salt 

1/h  c.  apricot  nectar 

1  Tbsp.  soy  sauce 

1/k  tsp.  curry  powder 

Brown  chops  in  oil,  pour  off  drippings.  Sea- 
son with  salt,  pepper,  garlic  salt.  Combine 
nectar,  soy  sauce  and  curry,  add  to  chops.  Cover 
tightly  and  cook  over  low  heat       min.    Serves  6. 

HOMEMADE  PORK  SAUSAGE 
Leland  Phelps 

Buy  fresh  pork  shoulder  ajid  fresh  pork  fat.  For 
best  results  use  lean  meat  and  pork  fat  in  equatl 
quantities.    Put  through  coarse  plate  of  meat 
grinder.    Mix  thoroughly  the  following: 
(Seasoning  per  pound) 

1  tsp.  salt  . 
1/2  ground  black  pepper 
1/U  tsp.  cayenne  pepper 
2-3  tsp.  rubbed  sage 
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MAIN  DISH  -  PORK 


HOMEMADE  PORK  SAUSAGE  (CONT.) 

Let  stand  in  refrigerator  overnight  to  draw. 
Put  sausage  through  fine  plate  of  grinder.  Fry 
slowly . 


POZOLE 

Julia  F.  Cuyler 

2  lbs.  lean  pork  cut  into  small  pieces 

1/2  c.  sliced  onions 

1/8  lb.  salt  pork 

2  tsp.  chili  powder 

1  clove  minced  garlic 

1  tsp.  groimd  ginger 

1  tsp.  oregano 

k  c.  hominy  (drained) 

salt  to  taste 

water 

Fry  salt  pork,  add  onions,  garlic.  Saute 
until  onions  are  transparent.    Add  jxDrk  cubes 
and  all  other  ingredients  except  hominy.  Braise 
with  water  and  cook  slowly  until  meat  is  tender, 
add  hominy  and  cook  30  min.  more.    May  be 
thickened  with  cornstarch  if  desired. 


PORK  AND  SAUERKRAUT  GOULASH 
Heidi  Chapman 

3  lbs.  pork  shoulder,  cut  into  1  1/2"  cubes 

k  Tbsp.  cooking  oil 

3  large  onions,  chopped 

2  green  peppers,  cut  in  thin  strips 

1  Tbsp.  paprika 

1  bay  leaf 

1/2  c.  beef  stock 

1  can  (20  oz.)  tomatoes  or 

5  fresh  tomatoes,  peeled,  cored  and  chopped 
1  can  (27  oz.)  sauerkraut 
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MAIN  DISH  -  PORK 


PORK  AND  SAUERKRAUT  GOULASH  (CONT.) 

salt,  freshly  ground  "black  pepper 
1  c.  sour  cream 

Saute  pork  in  heavy  skillet  in  the  oil  until 
lightly  browned.    Add  onions,  green  pepper  and 
paprika.    Saute  until  vegetables  are  just  limp. 
Add  bay  leaf,  stock,  tomatoes  and  sauerkraut. 
Cover  aind  simmer  very  slowly  for  1  hr. ,    or  until 
meat  is  tender.    Season  with  salt  and  pepper. 
Serve  very  hot  with  sour  cream  spooned  over 
goulash.     Serves  6. 

SWEET  AND  PUNGENT  PORK 
Carolina  Bonjoc 

1  1/2  lbs.  pork  (sliced  or  cubed) 
1/k  c.  oil 

2  green  peppers 

2  1/2  c.  sliced  apples  or  pineapple  chunks 
1  c.  chicken  bouillon 

3  Tbsp.  cornstarch 
3  Tbsp.  soy  sauce 
1/2  c.  vinegar 
1/2  c.  sugar 

1/2  tsp.  salt 
l/U  tsp.  pepper 

Birown  pork  in  hot  oil.    Add  green  pepper, 
fruit  and  1/3  c.  bouillon.      Simmer  for  20  min. , 
stirring  frequently.    Blend  together  till  smooth; 
2/3  c.  bouillon,    cornstarch,  soy  sauce,  vinegar, 
sugar,  salt  and  pepper.    Add  slowly  to  pork  mix- 
ture.   Cook  until  sauce  is  thickened,  stirring 
continuously.    Serve  with  hot  rice.  Serves 
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SWEET  AND  SOUR  PORK 
Joline  Land 

1  lb.  lean  pork  cubes 

2  Tbsp.  flour 
1/2  tsp.  salt 

3  Tbsp.  fat 

1  large  tomato 

2  green  peppers 
1/k  c.  vinegar 

2  1/2  Tbsp.  soy  sauce 
1/2  c.  pineapple  juice 
l/i|  c.  sugar 
2  Tbsp,  cornstarch 

Shake  pork  cubes  in  flour  and  salt.  Brown 
in  fat.    Cover  and  cook  30  min.    Add  tomato  in 
chunks  and  green  peppers  in  strips,  both  of  which 
have  been  previously  cooked  for  5  min.    Add  re- 
maining ingredients  and  cook  xintil  thickened. 
Serve  over  rice.  Serves 


THAI  PORK 

Linda  Angle  Miller 

1  1/2  lbs.  pork 

2  medium  bell  peppers* 
1  medium  onion 

1  Tbsp.  sugar  (heaping) 

Slice  pork  into  thin  bite-size  slices. 
Slice  peppers  and  onion  into  thin  strips. 

Fry  pork  until  it  loses  its  pink  color.  Add 
pepper  and  onion  strips.     Sprinkle  with  sugar. 
Cover  and  simmer  for  about  15  min.     (There  should 
be  a  clear  broth).     Serve  over  rice.  Serves 

*rf  you  are  daring,  try  hot  peppers  instead 
of  bell  pepper. 
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MAIN  DISH  -  PORK 


BARBECUED  FRANKFURTERS 
Lewe  Thompson 

8  frank  flirt  ers 

1/h  c.  chopped  onion 

2  tsp.  sugar 
3/H  tsp.  paprika 
1/h  tsp.  salt 
1/8  tsp.  pepper 
1/3  c.  catsup 
1/3  c.  water 

3  Tbsp.  vinegar 

2  tsp.  Worcestershire  sauce 
few  drops  tabasco  sauce 

Place  frankfurters  in  greased  11  x  7  x  1  1/2 
in.  baking  pan.    Combine  onion,  sugar,  paprika, 
salt,  pepper,  catsup,  water,  vinegar,  Worcester- 
shire sauce  and  tabasco  sauce.    Pour  over  frank- 
furters.   Badce  in  oven  U00**F.  30  min. 

Makes  h  servings. 
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MAIN  DISH  -  SEAFOOD 


OLD  NE\^  ENGLAND  SCALLOPED  OYSTER  FAVORITE 
Kenneth  R.  Lagerstedt 

1  pint  solidly  packed  fresh  oysters 

1/2  pint  of  oyster  liquid  (procured  from 

old-fashioned  fish  market) 
1  can  (ik  1/2  oz.)  evaporated  milk 
salted  saltines, 

slices  of  1  stick  of  butter  or  margarine 

paprika 

parsley  flakes 

Butter  a  one  qt.  (plus)  casserole.  Alter- 
nate layers  of  saltines  (crumbled  slightly), 
oysters 5  saltines,  butter,  ending  with  layer  of 
saltines  and  butter.     Pour  in  the  extra  liquid 
and  milk  (more  if  casserole  is  slightly  larger). 
Top  vith  parsley  flaJtes  and  paprika.     Bake  in 
350 oven  until  top  browns  slightly — about  30- 
kO  min.    Do  not  over  bake — should  be  moist  and 
not  dried  out . 

They'll  come  back  for  seconds  I  Secret? 
Salted  saltines  and  canned  milk. 


SALMON  CASSEROLE 
Martha  Smith 

1  can  (l6  oz.)  drained  salmon 

2  eggs 

3/4  c.  milk 

1  1/2  c.  cracker  crumbs 
1  Tbsp.  lemon  Juice 
1/h  c.  chopped  onion 
1/h  c.  chopped  celery 
1/4  tsp.  salt 

Combine  ingredients.     Bake  in  buttered  1  qt . 
casserole  at  375*  for  1  hour.     Serves  h-6 , 
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MAIN  DISH  -  SEAFOOD 


GREEK  SALMON  ROLLS  WITH  AVGOLEMONO  SAUCE 
Mrs.  Hubert  Aikens 

Salmon  Filling: 

1  cam  (16  oz.)  -2  Tbsp.  liquid 

k  small  or  medium  scallions  (finely  chopped 

with  most  of  green  part  included) 
1  green  pepper,  chopped  finely 
lA  tsp.  SgLlt 
1/8  tsp.  pepper 

Drain  salmon  and  flake,  mix  with  remaining 
ingredients.    Moisten  with  two  Tbsp.  of  salmon 
liquid.    Spread  salmon  filling  on  filo  or  strudel 
dough,  in  jelly  roll  fashion.  (Using  approximately 
3/^  lb.  varying  on  individual  preference  of  filo). 
Cut  into  1  1/2  in.  or  2  in.  slices.    Bake  at  UOO* 
F.  for  30  min.    Serve  with  sauce. 

Avgoleimpno  Sauce: 

3  Tbsp.  butter 
11/2  Tbsp.  flour 

1  1/2  c.  hot  chicken  broth 

2  egg  yolks 
Juice  of  1/2  lemon 

Melt  butter,  stir  in  flour.    Add  hot  broth. 
Beat  egg  yolks  and  lemon  juice  together;  stir  in 
a  little  hot  sauce.    Add  to  remaining  broth.  Cook 
over  low  heat  for  two  min. 


SEAFOOD  CASSEROLE 
Mrs.  Victor  A.  Bubas 

1  c.  mayonnaise 

1  1/2  c.  cooked  rice 

1  c.  crabmeat 

1  1/2  c.  cooked  shrimp 

1/2  c.  diced  celery 
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SEAFOOD  CASSEROLE  (COOT.) 

1  lb.  lightly  sauteed  mushrooms 

3  Tbsp.  Worcestershire  sauce 

salt  and  pepper 

1/2  c.  chopped  onion 

"bread  crumbs  or  almonds 

Add  mayonnaise  to  hot  rice.    Combine  with 
other  ingredients  and  place  in  casserole.  Top 
vith  buttered  bread  crumbs  or  toasted  slivered 
alioDnds.     Bake  30  min.  at  350*.     Can  be  made  ahead 
and  frozen  or  refrigerated  but  allow  to  reach 
room  temperature  before  baking.     Serves  6. 


HOT  CRAB  SOUFFLE 

Mrs.  L.  C.  Biedenharn,  Jr. 

8  slices  of  bread 

2  c .  crab  or  shrimp 
1/2  c.  mayonnaise 

1  onion,  chopped 

1  green  pepper  chopped 

1  c.  celery,  chopped 

3  c.  milk 
k  eggs 

1  can  (10  oz.)  mushroom  soup 

grated  cheese 

paprika 

Dice  half  of  bread  into  baking  dish.  Mix 
crab,  mayonnaise,  onion,  green  pepper  and  celery 
and  spread  over  diced  bread.    Trim  crusts  from 
remaining  h  slices  and  place  trimmed  slices  over 
crab  mixture . 

Mix  eggs  and  milk  together  and  pour  over  mix- 
ture.   Place  in  refrigerator  overnight.  (This 
length  of  time  is  important).     Bake  in  325*  oven 
for  15  min.    Take  from  oven  and  pour  soup  over  the 
top.    Top  with  cheese  and  paprika.    Bake  1  hr.  in 
325*  oven.     Serves  about  8  to  12. 
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MARINATID  SHRIMP 
Mrs.  Jay  M.  Arena 

3  lbs .  shrimp 

l/U  c.  pickling  spice 

3  1/2  Tbsp.  salt 

1/2  c.  chopped  celery 

Marinade : 

1  1/h  c.  oil  (I  use  half  olive  and  half  corn  oil) 
3/^  c.  white  vinegar  (l  often  use  cider  vinegar) 
1  1/2  tsp.  salt 

1  bottle  (2  1/k  oz.)  capers  and  Juice 
tabasco 

3  large  onions,  sliced  thin 

2  tsp.  Worcestershire  sauce 
1/2  tsp.  ground  pepper 

l/k  c.  sugax 

1  tsp.  garlic  powder 

1  Tbsp.  freshly  chopped  parsley 

Cook  shrimp  with  pickling  spice,  salt  and 
celery.    Marinate  several  days  in  refrigerator. 
Layer  shrimp,  onions,  capers.    Pour  rest  of 
marinade  over  shrimp.    Turn  or  stir  often. 


CURRIED  SHRIMP  PANCAKES 

1  lb.  frozen,  peeled  deveined  shrimp 

1/2  c.  finely  chopped  celery 

l/k  c.  chopped  onion 

l/k  c.  margarine  or  cooking  oil 

1  1/2  c.  chopped  raw  apples 

1/2  c.  seedless  raisins 

1/2  tsp.  curry  powder 

1  can  (10-3/^  oz.)  condensed  cream  of  shrimp  soup 

12  thin  pancakes  (recipe  follows) 

l/k  c.  half  and  half  (half  milk,  half  cream) 

1  tsp.  lemon  juice 
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MAIN  DISH  -  SEAFOOD 


CURRIED  SHRIMP  PANCAKES     (CONT. ) 

Thaw  frozen  shrimp.     Chop  1/2  of  the  shrimp 
into  small  pieces.     Cut  remaining  shrimp  in  half 
lengthwise.    Cook  celery  and  onion  in  margarine 
or  cooking  oil  until  tender,  but  not  "brown.  Add 
apples,  chopped  shrimp,  raisins,  and  curry  jxjwder. 
Stir  and  heat  thoroughly.    Add  1/2  c.  undiluted 
condensed  soup,  mix  well  and  heat.     Spoon  equal 
amounts  of  filling  (about  3  tablespoons)  on  each 
peuicake  and  roll  up.    Arrange  rolls  on  heat  proof 
platter  or  shsLllow  bstking  dish.     Cover  with 
aJLuminum  foil,  crimping  it  to  edges  of  dish.  Heat 
in  moderate  oven,  350    F. ,  about  15  min.  or  until 
serving  temperature.     Combine  remaining  soup, 
shrimp,  and  half  and  half;  heat.     Stir  in  lemon 
juice.     Serve  over  pancakes.    Makes  12  rolled 
pancakes,  6  servings. 

PANCAKES 

1  c.  pancake  mix 

2  eggs 

1  1/k  c.  milk 

3  Tbsp.  cooking  oil 

Combine  ingredients.    Beat  until  smooth.  Bake 
on  lightly  greased  hot  griddle,  using  about  3  Tbsp. 
of  batter  for  each.     Turn  pancake  when  edges  are 
dry  and  top  is  bubbly.    Brown  on  second  side. 
Makes  12  pancakes. 

HEAVENLY  SOLE 
Barbara  Cushman 

2  lbs.  sole  or  flounder  fillets 

2  Tbsp.  lemon  juice 
1/2    c.  parmesan  cheese 
1/h  c.  butter 

3  Tbsp.  mayonnaise 

3  Tbsp.  green  onion,  chopped 
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HEAVENLY  SOLE  (CONT.) 

lA  tsp.  sfiLLt 
dash  hot  sauce 

Brush  fillets  with  lemon  juice.    Let  stand 
10  min.    Broil  fish  on  foil  lined  pan  until  fish 
begins  to  flake.    Combine  remaining  ingredients. 
Spread  this  mixture  on  fish  and  broil  until  browned. 
Serves  6. 
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MAIN  DISH  -  MEATLESS 


BREAKFAST  EGGS 
Esther  Evans 

3  eggs 

1/2  tsp.  salt 
dash  pepper 

1  c.  milk 

Salt  and  pepper  eggs.    Beat  until  very  light. 
Add  milk  and  pour  into  well-greased  top  of  double 
boiler.     Set  over  boiling  water  and  cook  without 
stirring  for  20  to  25  min.  ,  until  set  and  spon^. 
Do  not  remove  cover  during  first  15  min.  of 
cooking.     Serves  k, 

EGGS  DELIGHT 
Margie  Broun 

12  eggs 

2  tsp.  salt 
1/h  tsp.  pepper 

1  U-oz.can  of  mushrooms,  drained 
1/2  c.  chopped  onion 

2  Tbsp.  chopped  pimento 
1/2  c.  diced  green  pepper 
2  tomatoes  diced 

2  1/2  c.  chopped  salami  (or  bologna) 

Beat  eggs  slightly;  add  all  the  remaining 
ingredients  and  mix;  turn  into  a  greased  13  x  9 
X  2  in.  pan.     Bake  at  350 "for  10-15  min.  or 
until  set.     Serves  12;  excellent  for  a  party 
brunch. 


QUICHE  LORRAINE 
Mrs.  Donald  Hooper 

9"  pie  crust  -  partly  baked 

1/2  lb.  Canadian  bacon,  sliced  very  thin 

1  tsp.  butter 

2  Tbsp.  finely  chopped  onions 
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QUICHE  LORRAINE  (CONT.) 

1/2  c.  Sviss  cheese,  grated 

k  eggs 

1  c.  milk 

1  c.  heavy  cream 

1/2  tsp.  white  pepper 

pinch  nutmeg 

Melt  butter  in  pan.    Saute  bacon  in  butter 
until  slightly  brown.    Remove  bacon  and  saute 
onions  until  just  transparent.    Spread  bacon  and 
onions  over  bottom  of  cirust  after  they  have 
cooled.    Sprinkle  vith  half  of  cheese.  Blend 
remaining  ingredients  (including  half  of  cheese) 
in  mixing  bowl  with  wire  whip,  or  at  very  low 
speed  on  mixer.    Pour  carefully  into  shell.  Bake 
at  ^50*?.  for  15  min.    Lower  heat  to  350*  F.  and 
bake  15  min.  longer  or  until  set. 


CHEESE  PUDDING 
Kathleen  Hoye 

6  slices  diced  bread 

milk  (enough  to  make  bread  juicy  wet) 

1/2  lb.  grated  shaxp  cheddar 

2  Tbsp.  baking  powder 

1  tsp.  salt 

2  eggs 

Soak  bread  in  milk  to  make  juicy.  Separate 
eggs,  beat  whites  until  stiff.    Beat  yolks  and 
fold  into  the  whites.    Add  grated  cheese  to  the 
bread  mixture,  then  add  eggs.    Bake  in  a  2-qt. 
casserole.    Bake  at  350-375*  for  h^-GO  min.  and 
brown  on  top.    Serves  h. 


MAIN  DISH  -  MEATLESS 


FLORENTINE  RICE  QUICHE 
Roberta  Engleman 

k  eggs 

2  c.  cooked  rice 

2/3  c.  grated  Svlss  cheese 

1  pkg.  (lO  oz.)  chopped  Spinach 

2  Tbsp.  margarine 

1/2  pt.  cottage  cheese 

1/k  c.  grated  Parmesan  cheese 

6  Tbsp.  evaporated  milk 

1/U  tsp.  nutmeg 

1/2  tsp.  salt 

1  dash  pepper 

Preheat  oven  to  350**.  Grease  a  9"  pie  pan. 
In  a  medium  bowl,  beat  one  egg.    Add  Swiss  cheese 
and  hot  rice,  stir  well.    Spread  rice  mixture 
evenly  in  a  lightly  oiled  pie  pan,  making  a  crust. 
Refrigerate  until  ready  to  fill  and  betke.  Cook 
spinach  as  directed  on  packaige.    Pour  into  strain- 
er and  press  out  all  liquid.    Add  margarine  to 
Spinach,  set  aside* 

In  medium  bowl,  beat  remaining  3  eggs,  stir 
in  salt,  cottage  cheese,  Parmesan  cheese,  evapo- 
rated milk,  pepper  and  nutmeg.    When  well  blended, 
stir  in  spinach. 

Pour  filling  into  prepared  rice  crust.  Bake 
for  iiO-U5  rain,  until  firm. 


BLINKI  (VEGETARIAN  PATTIES) 
Zofia  Grzybowski 

2  large  rolls  cut  in  1/2  in.  cubes  and 

dried  in  the  oven  or  lightly  fried-until  crisp 
h  eggs,  separated 
6  Tbsp.  flour 

approximately  1  Tbsp.  finely  chopped  fresh, 

green  parsley  (chervil) 
h  Tbsp.  milk  or  cream 
salt  to  taste 
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BLINKI  ( VEGETARIAN  PATTIES )     ( CONT . ) 

fat  for  frying 
1  Tbsp.  butter 

Beat  up  butter  with  egg  yolks  until  fluffy, 
add  chopped  chervil,  3  Tbsp.  of  flour,  salt  and 
k  Tbsp.  of  milk  or  cream,  mix  well  together. 
Beat  egg  whites  until  stiff  and  add  the  rest 
(3  Tbsp.)  of  the  flour,  and  fold  it  into  the 
prepared  mixture.    With  a  spoon  form  flat  i>atties 
in  sizzling  fat  in  a  frying  pan.    These  should  be 
fried  on  both  sides  until  golden. 

Can  be  served  as  a  separate  vegetarian  meal, 
or  with  some  vegetables,  such  as  with  young 
green  peas  and  carrots. 

For  variety  grated  Parmesstn  (or  some  other 
dry  sharp  cheese)  csm  be  added  to  the  mixture 
before  frying. 

This  recipe  comes  from  the  vegetarian  kitchen 

of  Kosow,  renowned  Polish  health  resort  before  the 
War. 

TOMATO  PIE 
Serena  B\irke 

1  partially  baked  9  in,  pie  shell 

^-5  medium  tomatoes,  peeled  and  sliced 

Mix: 


1  c.  mayonnaise 

1  1/2  c.  grated  Cheddar  cheese 

salt 

pepper 

cxirry  powder  (about  1/2  tsp. ) 

basil  (about  1  tsp. ) 

2-3  green  onions,  chopped 

Layer  tomatoes  and  mayonnaise  mixtxire,  ending 
with  mayonnaise  mixture.    Bake  at  3T5*for  kO  min. 
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SUMMER  SANDWICH 
Cathy  Dillon  Gross 

thick  slices  of  french  bread 

thick  slices  of  tomatoes 

thin  slices  of  squash 

1  c.  mayonnaise 

1  c.  grated  sharp  cheese 

1/2  c.  chopped  green  peppers 

1/2  c.  chopped  green  onions 


Cover  each  slice  of  bread  with  one  tomato 
and  several  slices  of  squash.     Mix  last  four 
ingredients.     Top  open-faced  sandwiches  with  a 
dollop  of  the  mixture.     Place  under  the  broiler 
until  it  bubbles  and  browns  lightly.     Serves  6. 
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WALDORF  SALAD 
Kathleen  Hoye 

1  c.  mayonnaise 

1/2  c.  light  corn  syrup 

1  Tbsp.  lemon  juice 
1/k  tsp.  salt 

2  qt.  shredded  cabbage 

1  can  (8  oz.)  pineapple  chunks,  drained 

1  can  (ll  oz.)  mandarin  oranges,  drained 

2  c.  diced  red  apple 

1/2  dark  seedless  raisins 
1/U  c.  chopped  nuts  (walnuts,  pecans 
or  peanuts) 

Mix  together  first  four  ingredients.  Chill. 
Toss  with  next  six  ingredients.    Makes  2  quarts. 


FROZEN  CRANBERRY  SALAD 
Mrs.  Ernest  Elsevier 

1  can  {Xh  oz.)  sweetened  condensed  milk 
l/U  c.  lemon  juice 

1  can  (l6  oz.)  whole  berry  cranberry  sauce 
1  can  (20  oz.)  crushed  pineapple,  drained 
1/2  c.  chopped  walnuts 

1  container  (9  oz.)  refrigerated  dessert 
topping  mix 

In  large  bowl,  combine  sweetened  condensed 
milk  and  lemon  juice.  Stir  in  cranberry  sauce, 
pineapple  and  nuts;  fold  in  topping.  Spread  in 
13  X  9  bak.ing  dish.  Freeze  until  firm.  Remove 
from  freezer  10  min.  before  cutting.  Serve  on 
lettuce  leaves  and  garnish  with  whipped  topping 
if  desired.  Return  leftovers  to  freezer. 
Serves  15. 
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PARTY  GELATIN  MOLD 
Mrs.  Jack  D.  Davidson 

1  pkg.  (3  oz.)  lemon  flavored  gelatin 
1  pkg.  (3  oz.)  lime  flavored  gelatin 
1  c.  boiling  water 
1  c.  cold  vater 
1  c .  sour  cream 

1  c.  chopped,  canned  pineapple,  well  drained 

1/2  c.  chopped  walnuts 

1  medium  apple,  peeled  and  chopped 

1/2  c.  maraschino  cherries,  cut  into  fourths 

Dissolve  gelatin  in  boiling  water.    Add  cold 
water  and  sour  cream,  beat  until  foamy.  Chill 
■until  partially  set.    Then  add  the  remaining 
ingredients.    Po\ir  into  mold  and  chill  overnight. 


BING  CHEPJ^Y  JELLO 
Esther  Evans 

1  pkg.  (3  oz.)  black  cherry  flavored  gelatin 

1  can  (l6  oz.)  Bing  cherries  (pitted) 

1  c.  boiling  water 

cherry  juice  from  can 

cold  water  or  brandy  or  rum 

Add  boiling  water  to  gelatin.     Stir  until 
dissolved.    Add  cherry  Juice  with  enough  water, 
brandy  or  rum  to  make  1  cup  of  liquid.  After 
gelatin  has  thickened  somewhat,  fold  in  cherries. 
Chill  until  firm.     Serves  8.     Makes  a  good  par- 
fait  when  alternated  with  vanilla  ice  cream. 


RASPBERRY -CRANBERRY  WINE  SALAD 
Mrs.  Jack  D.  Davidson 

1  pkg.   (6  oz.)  raspberry  flavored  gelatin 

2  c .  boiling  water 

1  can  (l6  oz . )  whole  cranberry  sauce 
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RASPBERRY-CRANBERRY  WINE  SALAD  (CONT.) 

1  can  (8  3 A  oz.)  undrained  crushed  pineapple 
1/2  c.  Burgundy  wine 
1/3  c.  chopped  walnuts 

Dissolve  gelatin  in  boiling  water.     Stir  in 
cranberry  sauce,  undrained  pineapple  and  Bur- 
gundy,    Chill  until  partially  set,  stir  in  nuts. 
Pour  into  6  cup  mold,  chill  until  firm. 


LUSCIOUS  STRAWBERRY  SALAD 
Chsirlotte  Lefler 

2  (3  oz.)  pkgs.  strawberry  flavored  gelatin 
1  1/2  c.  boiling  water 

1  can  (8  1/h  oz.)  crushed  pineapple,  drained 
1/2  c .  chopped  pecans 

2  mashed  bananas 

1  carton  (lO  oz . )  frozen  strawberries 
1/2  pt.  sour  cream 

Dissolve  gelatin  in  boiling  water.  Add 
bananas,  frozen  strawberries,  pineapple  and  nuts. 
Pour  1/2  of  mixture  into  mold  and  place  in 
refrigerator  to  congeal.    This  will  set  up 
quickly,  due  to  the  frozen  strawberries.  When 
mixture  is  firm,  smooth  sour  cream  on  congealed 
portion,  then  add  remaining  mixture.  Congeal.. 

CHERRY  WIl^  SALAD 
Mrs.  Jack  D.  Davidson 

1  pkg.   (3  oz . )  black  cherry  flavored  gelatin 

1  c.  chopped  pineapple,  drained 

1  can  (l4-l6  oz . )  halved  dark  Bing  cherries, 

drained 
1/2  c.  broken  walnuts 
1/2  c.  port  wine 
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CHERRY  WINE  SALAD     (CONT. ) 

Heat  Juice  from  cherries  and  pineapple,  add- 
ing enough  water  to  maJce  1  1/2  cups.  Dissolve 
gelatin  in  liquid^  add  fruits  ajid  nuts;  stir  in 
wine.     Pour  into  mold;  chill  overnight. 


ARLINGTON  SALAD 

Mrs.  Henry  A.  Fairbank 

1  pkg,   (3  oz.)  orange  flavored  gelatin 

1  c.  "boiling  water 

1  c.  mayonnaise 

1  c.  grated  cheddar  cheese 

1  c.  crushed  pineapple 

1  c.  evaporated  milk 

Dissolve  gelatin  in  the  cup  of  boiling 
water.    Add  the  mayonnaise  while  still  hot  and 
blend  well.    Add  grated  cheese,  milk  and  pine- 
apple.    Let  set  and  chill.     Serve  on  lettuce  leaf. 
Serves  about  6.     From  Arlington  House,  Birmingham 
Alabama. 


CREME  DE  MENTHE  SALAD 
Jeine  Sturgeon 

1  can  (8  1/2  oz.)  pears 

1  can  (8  1/^  oz.)  pineapple  chunks 

1  pkg.   (3  oz.)  lime  flavored  gelatin 

l/h  c.  creme  de  menthe 

1/2  c.  mayonnaise 

1  envelope  dessert  topping  mix 

Drain  pears  and  pineapple,  reserving  juice; 
bring  the  Juice  to  a  boil  in  a  saucepan.  Remove 
from  heat;  add  the  gelatin,  stirring  until 
dissolved.     Blend  in  creme  de  menthe  and  mayon- 
naise.    Chill  until  consistency  of  an  \inbeaten 
egg  white .     Chop  pears ,  and  fold  into  thickened 
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CREME  DE  MENTHE  SALAD  (CONT.) 

gelatin  along  with  the  pineapple.     Prepare  dessert 
topping  mix  according  to  package  directions,  sind 
fold  into  gelatin  mixtiire.    Four  into  a  k  cup 
mold,  chill  until  firm.    Serves  6. 


APPLESAUCE  JELLO  MOLD 
Mrs.  Jack  D.  Davidson 

2  (3  oz.)  pkgs.  red  raspberry  flavored  gelatin 
2  c.  boiling  water  to  dissolve 
1  pkg.  frozen  raspberries 
k  c.  applesauce 

Mix  together,  pour  into  mold  and  chill. 


LIME  CRUNCH  SALAD 
Eva  Lively 

1  pkg.  (3  oz.)  lime  flavored  gelatin 

1  c.  boiling  water 

1  pkg.   (3  oz.)  creaim  cheese 

1  c.  pineapple  juice 

3/U  c.  shredded  carrots 

1/2  c.  chopped  pecans 

1  c.  canned  crushed  pineapple,  drained 

Beat  together  the  gelatin,  boiling  water 
and  cream  cheese  until  the  cheese  melts.  Stir 
in  remaining  ingredients.     Chill  until  firm  in 
an  8  X  8  in.  pan.     For  company  a  doiible  recipe 
may  be  made  in  a  standard  9  x  13  in,  pan. 
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CURRIED  CHICKEN  SALAD 
Margaret  (Nixie)  Miller 

h  c .  diced  cooked  chicken 
2  c.  halved  seedless  grapes 
1  1/2  c.  diced  celery 
1/2  c.  mayonnaise 

1  tsp.  Dijon  mustard 
1/2  tsp.  curry  powder 
salt  to  taste 

Mix  the  chicken,  grapes  and  celery  in  a  large 
bowlc    In  a  separate  bowlj  mix  the  mayonnaise, 
mustard  and.  c\irry  powder «    Add  the  dressing  to  the 
chicken  mixture,  mix  well,  and  add  salt  to  taste. 
Serves  6.     If  grapes  are  unavailable  use  pin- 
apple  chunks  cut  in  half. 

HOT  CHICKEN  SALAD  - 
Serena  Burke 

2  c,  cooked  chicken,  diced 
2  c.  thinly  sliced  celery 
2  c .  croutons 

1  c.  mayonnaise 

1/2  c.  chopped  toasted  almonds 

2  Thsp.  lemon  juice 

2  tsp.  instant  minced  onion 

1/2  tsp.  salt 

1/2  c.  grated  cheese 

Heat  oven  to  ^50**.     Combine  all  ingredients 
exce2t_  1  cup  of  croutons  and  cheese.     Spoon  into 
6  ramekins.     Sprinkle  with  croutons  and  cheese. 
Bake  10  or  15  min. 
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SIENISALAATTI  (FRESH  MUSHROOM  SALAD) 

1/2  lb.  fresh  mushrooms,  sliced 

1  c .  water 

1  Tbsp.  lemon  juice 

1/h  c.  heavy  cream 

1  Tbsp.  grated  onion 

pinch  of  sugar 

1/2  tsp.  salt 

1/8  tsp.  white  pepper 

lettuce  leaves 

In  an  enamel,  glass  or  stainless-steel 
saucepan,  bring  the  water  and  lemon  juice  to  a 
boil.    Add  the  mushrooms,  cover  the  pan.  Reduce 
the  heat,  simmer  gently  for  2-3  min.     Remove  from 
heat,  drain  in  a  sieve,  and  pat  them  diy  with 
paper  towels.     In  a  bowl,  combine  the  cream, 
grated  onion,  sugar,  salt,  and  pepper.    Add  the 
mushrooms,  toss  lightly  in  the  dressing  until 
well-coated.     Serve  on  crisp,  dry  lettuce. 
Serves  k. 


SPINACH  SALAD 
Heidi  Chapman 

1  pkg.   (10  oz.)  fresh  spinach 
1/2  tsp.  coarse  salt 

1/2  clove  garlic 
1/2  tsp.  dry  mustard 

2  drops  Tabasco  sauce 

3  Tbsp.  lemon  juice 
T  Tbsp.  olive  oil 
freshly  ground  black  pepper 

Wash  spinach  carefully.     Drain  well  and  tear 
into  small  pieces.     Set  aside  while  making  the 
dressing.     Sprinkle  the  salt  over  the  bottom  of 
the  salad  bowl  and  rub  the  garlic  clove  into  the 
salt,  then  discard  the  garlic.     Add  the  dry 
mustard.  Tabasco,  lemon  juice,  olive  oil  and  black 
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SPINACH  SALAD  (CONT.) 

pepper.  Mix  all  together  thoroiighly  with  a  fork. 
Add  the  spinach  and  toss  lightly.     Serves  6. 

SESAME-SPINACH  SALAD 
Didi  Dutrow 

2  Tbsp.  sesame  seeds 
1/3  c.  vegetable  oil 
1/h  c.  lemon  juice 
2  Tbsp.  soy  sauce 
1  tsp.  salt 

1/8  tsp.  hot  pepper  sauce 
1/2  lb.  fresh  mushrooms ,  thinly  sliced 
1  can  (6-8  1/2  oz.)  water  chestnuts,  drained 
and  sliced 

1  pkg.   (10  oz,)  fresh  spinach  (may  substitute 
Boston,  Bibb  or  leaf  lettuce) 

Heat  sesame  seeds  in  large  saucepan  over 
medium  heat  until  toasted.     Remove  from  heat. 
Add  oil,  lemon  juice,  soy  sauce,  salt  and  hot 
pepper  sauce.    Stir  in  mushrooms  and  water  chest- 
nuts.    Cover;  chill.     Rinse  spinach  leaves;  drain 
well.     Tear  spinach  into  bite  size  pieces;  place 
in  salad  bowl.    Before  serving  toss  with  mushroom 
mixture. 


TABBOULEH  SALAD  ^  • 

Barbara  E.  Echols 

1  c.  raw  cracked  wheat  (bulgur) 

water  to  cover 

1  c .  finely  chopped  onions 

1  c.  finely  chopped  fresh  parsley 

1  c.  chopped  fresh  tomatoes 

1/ k  c.  dried,  crushed  mint  (or  1/2  c,  fresh, 

finely  chopped  mint ) 
1/3  c.  lemon  juice 
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TABBOULEH  SALAD  (CONT.) 

1/3  c.  olive  oil 

salt  and  pepper  to  taste 

Cover  the  cracked  wheat  with  water  and  set 
aside  for  one  hour  to  allow  wheat  to  soften.  Drain 
off  water,  pressing  out  any  excess  water  with  your 
hands.     Combine  all  remaining  ingredients;  add 
drained  cracked  wheat.    Toss  well  and  chill. 
Serves  8.    A  delicious  Lebanese  dish.     Great  as  a 
salad  or  spooned  inside  flat  Arab  bread  (which 
has  been  cut  in  half  so  that  you  can  get  at  the 
pocket)  and  served  as  a  sandwich. 


ARTICHOKE-RICE  SALAD 
Mary  Frances  Woods 

2  c.  chicken  broth 
1  c.  rice 

1/U  c.  diced  green  onion 

1/k  c.  diced  green  pepper 

1/h  c.  sliced  pimiento-stuffed  olives 

1  jar  (6  oz.)  marinated  artichoke  hearts,  halved 

1/2  c.  mayonnaise 

1/2  tsp.  dill  weed 

salt  and  pepper  to  taste 

Bring  chicken  broth  to  boil.    Add  rice.  Re- 
duce heat,  cover  and  simmer  20  min. ,  or  until  broth 
is  absorbed  and  rice  is  tender.     Cool.  Combine 
rice  with  rest  of  ingredients.     Chill  well.  Si)Oon 
into  lettuce-lined  salad  bowl  and  garnish  with 
sliced  olives.     Serves  6. 


LAYERED  SALAD 

Mrs.  William  Will imon 

1/2  head  lettuce  (enough  to  cover  1/2  casserole) 
1/2  red  onion  (sliced  into  thin  rings) 
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LAYERED  SALAD     (CONT. ) 

1  1/2  pkg.  frozen  English  peas  (or  about  1  lb.) 
1/2  c.  chopped  celery 
1/3  c.  grated  carrot 
2/3  c.  sour  cream 
1  c.  mayonnaise 

Start  to  cook  frozen  peas  according  to 
directions,  but  remove  when  they  come  to  a  second 
boil.     Do  not  overcook  peas!     Drain  and  cool. 
Using  a  2  qt.  deep  casserole,  cover  1/2  of  it  with 
lettuce  which  has  been  tossed  with  the  onion  rings. 
This  will  be  the  1st  layer-lettuce  and  onions. 
2nd  layer-mix  carrots  with  peas  and  put  on  top  of 
lettuce.     3rd  layer -put  chopped  celery  on  top  of 
peas  and  carrots,    hth  layer-icing. 

Icing:     Use  2/3  cup  so\ir  cream  and  1  cup  mayon- 
naise.    Fold  together  and  spread  over  top  of 
vegetables.     Cover  the  top  completely  and  seal 
edges.     If  air  gets  in,  it  is  ruined.     Serves  6-8. 


KRAUT  SALAD 
Carol  Avery 

1  small  can  (2  oz.)  pimiento 

1  can  (29  oz.)  sauerkraut,  drained  and  washed 

1  large  green  pepper,  diced 

1  c.  celeiy,  diced 

1  red  (or  white)  onion,  diced 

1/2  c.  vinegar 

1  c .  salad  oil 

1  1/2  c.  sugar 

1  1/4  c.  water 

Mix  all  the  ingredients  in  a  1/2  gallon 
canning  jar.     Cover  and  refrigerate  2^^  hours. 
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MUJADDARAH 
Barbara  E.  Echols 

1  c.  uncooked  lentils 

1  c.  raw  cracked  wheat  (bulgur) 

3  3/^  c.  vegetable  broth,  bouillon,  or  water 
dash  of  garlic  powder 
salt  and  pepper  to  taste 

2  medium-sized  onions,  sliced  lengthwise 
l/h  c.  olive  oil 

8  tomatoes ,  cut  into  small  pieces 
1/2  c.  chopped  fresh  parsley 
6  scallions,  thinly  sliced 
juice  from  one  large  lemon 

Bring  liquid  to  a  boil;  add  lentils  and 
cracked  wheat.    Reduce  heat  to  low,  cover  pan, 
and  cook  until  liquid  is  absorbed  -  about  15  min. 
While  lentils  and  cracked  wheat  are  cooking,  cook 
the  onions  in  the  olive  oil  over  medium  heat  until 
the  onions  are  limp.     Combine  the  tomatoes, 
parsley,  scallions,  and  lemon  juice.    When  the 
lentils  and  cracked  wheat  are  cooked  and  the 
onions  are  limp,  combine  them.     Now  for  the 
surprise  I     The  hot  lentil-cracked  wheat-onion 
mixture  is  served  over  the  tomato-parsley  salad I 
Serves  8,    Another  great  Lebanese  dish. 


SALADE  AUX  ASPERGES 
Maxine  Gordon 

2  (10  oz.)  cans  of  asparagus  spears 
h  hard  boiled  eggs 

5  green  onion  stailks 
lettuce 

2  Tbsp,  vinegar 

6  Tbsp.  oil 

salt  and  pepper  to  taste 

Place  asparagus  spears  on  a  bed  of  lettuce. 
Sprinkle  with  chopped  onion  and  egg.     Mix  thor- 
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SALADE  AUX  ASPERGES  (CONT.) 

oughly  the  vinegar  oil,  salt  and  pepper,  and  pour 
over  the  salad. 


CABBAGE  SALAD 
Mrs,  Jay  M.  Arena 

2  mediimi  cabbages 
2  onions ,  grated 

2  green  peppers,  cut  into  long  strips 

1  c .  sugar 

1  c .  vinegar 

1  1/2  tsp.  celery  seed 

3/^  c.  salad  oil 

1  Tbsp.  salt 

Shred  the  cabbage.    Toss  together  cabbage, 
onion  ajid  green  pepper.    Combine  remaining  ingre- 
dients and  bring  to  a  boil,  pour  over  salad.  Let 
stand  until  cold.    Do  not  stir  after  pouring  dress- 
ing over  salad.    Put  in  large  gallon  Jar.  Refrig- 
erate covered.    Wait  2k  hours  before  serving.  Will 
keep  3  weeks. 


FROZEN  COLE  SLAW 
Cathy  Dillon  Gross 

1  medium  head  cabbage,  finely  chopped 

1  green  pepper,  finely  chopped 

1  carrot ,  grated 

1  tsp.  salt 

1  c .  vinegar 

1/h  c .  water 

1  tsp.  mustard  seed 

1  tsp.  celery  seed 

1  1/h  c.  sugar 

Add  salt  to  chopi>ed  cabbage  and  let  stand 
one  hour.    Then  squeeze  out  cabbage  and  add  carrot 
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FROZEN  COLE  SLAW  (CONT.) 

and  pepper.    While  cabbage  is  standing  make  a 
syrup  of  remaining  ingredients.    Boil  the  syrup 
one  min.     Let  stand  until  lukewarm.     Pour  over  the 
mixture  of  cabbage,  pepper  and  carrot.     Put  in  con- 
tainers and  freeze. 


GREEN  BEAN  SALAD 
B:;T*d  Merritt 

1  can  (16  oz.)  green  beans 

1  can  (16  oz.)  small  green  peas 

7  staJLks  celery  chopped 

1  large  onion,  cut  into  rings 

1  c.  apple  jelly 

1/3  c.  cider  vinegar 

4  tsp.  cornstarch 

1  tsp.  salt 

Drain  beams.     Combine  jelly,  vinegar,  corn- 
starch, and  saJ-t .     Cook  until  thickened.     Toss  with 
beans .    Marinate  in  refrigerator    1-2  hrs .  or  over- 
night .    Add  celery  and  onion  and  serve  on  salad 
greens . 

SCANDINAVIAIT  SALAD 
Mary  Dawson 

1  can  (20  oz . )  French  cut  green  beans 

1  can  (20  oz.)  tiny  green  peas 

1  small  can     (2  oz.)  pimiento,  cut  in  strips 

1  small  onion,  sliced 

1  stalk  celer^^  sliced 

salt  and  pepper  to  taste 

1  c .  vinegar 

1/2  c.  sugar  (or  3/^  c.  if  preferred) 

1/3  c.  vegetable  oil  (or  1/2  c.  if  preferred) 


SALADS  -  VEGETABLE 


SCATOINAVIAN  SALAD     (CONT. ) 

Combine  the  leist  3  ingredients  and  marinate 
the  vegetables  in  this  mixture.    Marinate  2k  hrs. 
or  longer.     Drain  vegetables  and  serve.  Liquid 
may  be  reserved  and  used  with  more  vegetables. 


DANISH  CAULIFLOWER  SALAD 
Martha  Hastings 

1  cauliflower,  broken  into  flowerets  and  cooked 

until  just  tender 
k  tomatoes ,  cut  in  bite  size  pieces 
1/2  cucumber,  cut  in  bite  size  pieces 
1/2  green  bell  pepper,  cut  in  bite  size  pieces 
1/2  red  bell  pepper,  cut  in  bite  size  pieces 
1  c.  sour  cream,  thinned  slightly  with  buttermilk 
1/3  to  1/2  c.  mayonnaise 
1  clove  gsirlic,  finely  minced 
1/8  to  1/^  c.  chives,  chopped 
salt  and  pepper  to  taste 

Make  a  sauce  of  the  sour  cream,  mayonnaise, 
garlic  and  chives  and  allow  it  to  stand  while 
you  fix  the  vegetables .    Pour  the  sauce  over  the 
vegetables,  toss  and  season  to  taste.    The  rela- 
tive amounts  of  the  vegetables  may  be  vaxied  to 
taste.    This  is  also  excellent  using  ^tatoes  in- 
stead of  cauliflower.    Serves  4-6. 


POTATO  SALAD 
David  Brown 

Irish  potatoes 
salted  water 
1  c.  mayonnaise 
1/3  c.  mustard 

This  is  one  of 


1/2  c.  sugar 

salt  to  taste 

sliced  hard-boiled  eggs 

paprika 

\  "dib  and  dab"  recipes 
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that^s  easy  and  good.     Peel  and  cook  in  salted 
water  until  tender  as  many  Irish  potatoes  as  you 
think  you  can  eat .     Cut  cooked  potatoes  into  mod- 
erately small  pieces  and  cool.     (Potatoes  may  be 
cooled  before  cutting,  but  it  takes  longer  that 
way).     Prepare  a  sauce  of:     about  1  c.  mayonnaise, 
1/3  c.  mustsird,  1/2  c.  sugar  and  salt  to  taste, 
to  pour  over  cooled  potatoes.     Prepare  enough 
sauce  at  the  above  proportions  to  makie  a  mixture 
that^s  almost  soupy 5  as  the  potatoes  will  ultimate- 
ly absorb  much  of  the  sauce.     (The  sauce  should  be 
gritty  with  sugar,  but  too  much  sugar  will  make 
the  sauce  to  thin).     When  sauce  is  thoroughly 
mixed  with  potatoes,  garnish  with  sliced  hard- 
boiled  egg(s)  and  paprika. 

The  salad  can  be  served  immediately  but  im- 
proves if  allowed  to  set  in  the  refrigerator  for  a 
day  to  allow  potatoes  to  absorb  sauce. 


TOMATO  ASPIC 
Jean  Weldon 

1  3/^  c.  tomato  juice 
1  envelope  plain  gelatin 
1  Tbsp.  vinegar 
1  tsp.  grated  onion 
1/2  tsp.  salt 

few  drops  Worcestershire  sauce 
dash  red  pepper 
1  hard-boiled  egg 
3-^  artichoke  hearts 
1/2  c.  chopped  celery 
mayonnaise  for  garnish 
salad  greens 

Heat  1  1/2  cups  of  the  tomato  juice.  Soften 
gelatin  in  remaining  cold  tomato  juice  and  dissolve 
in  hot  juice.     Blend  in  next  5  ingredients.  Cool 
to  consistency  of  -onbeaten  egg  whites.  Place 
slices  of  some  of  the  egg  and  artichoke  hearts  in 
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TOMATO  ASPIC  (CONT.) 

bottom  of  mold(s).    Cover  with  thin  layer  of 
gelatin  mixture.     Chill.     Chop  remaining  egg  and 
artichokes  and  fold  into  rest  of  gelatin  mixtiire 
with  celery.     Chill  imtil  firm.    Serve  on  salad 
greens  with  mayonnaise  garnish.    Serves  6. 

JELLIED  CUCUMBER  SALAD 
Lydia  Brasington  Biggers 

1  pkg.   (3  oz.)  lemon  flavored  gelatin 

2  Tbsp.  sugar 
1/h  tsp.  salt 

1  c.  boiling  water 

1  c .  grated  unpeeled  cucxnaber 

(after  liquid  is  pressed  out) 
1/2  c.  finely  chopped  onion 
1  carton  (12  oz.)  cottage  cheese 
3/^  c.  mayonnaise 

Dissolve  the  first  3  ingredients  in  the  boil- 
ing water.     Chill  until  slightly  thickened.  While 
the  gelatin  is  thickening,  combine  the  cucumber, 
onion,  cottage  cheese,  and  mayonnaise.    Mix  with 
the  gelatin.    Pour  into  slightly  greased  mold  or 
individual  molds  and  refrigerate  for  3  to  U  hours 
or  longer.     Serve  on  lettuce.     Serves  8. 

Note:     It  is  best  to  use  young  cucumbers  as 
they  contain  smaller  seeds.     If  older  cucumbers 
are  used,  remove  the  seeds. 

MOLDED  EKSALADA  RUSSE 

1  bag  (20  oz.)  frozen  mixed  vegetables 

1  envelope  unflavored  gelatin 

1  c .  chicken  broth 

1  1/4  c.  mayonnaise 

1  Tbsp.  mustard 

1  Tbsp.  grated  horseradish 
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MOLDED  ENSALADA  RUSSE  (CONT.) 

2  tsp.  vinegar 

1/U  c.  chopped  parsley 

1  csLn  {h  oz.)  pimentos,  drained 

and  cut  in  1/h  in.  strips 
1  carrot,  cut  in  1/h  in.  strips 

Cook  mixed  vegetables  according  to  package 
directions.     Drain  and  cool.     Sprinkle  gelatin 
onto  chicken  broth  to  soften.     Place  over  low 
heat,  stirring  until  gelatin  is  dissolved.  Com- 
bine mayonnaise,  mustard,  horseradish  and  vinegar 
in  a  bowl.     Slowly  blend  in  dissolved  gelatin. 
Fold  in  mixed  vegetables  and  parsley.     Pour  mix- 
ture into  an  oiled  1  qt .  Charlotte  mold  or  bowl . 
Or  use  individual  molds .    Refrigerate  for  h-G 
hours  until  set  or  overnight.     Unmold  onto 
serving  platter.     Garnish  with  pimento  and  carrot 
strips,  carrot  curls  or  additional  parsley. 
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PIQUANT  FRENCH  DRESSING 
Ruth  Phelps 

3/H  c.  salad  oil 
1/2  c.  vinegar 

1  tsp.  dry  mustard 

2  tsp.  salt  or  lODre 
2  Tbsp.  catsup 

1  Tbsp.  grated  onion,  or  onion  juice 

l/k  tsp.  paprika 

1  Tbsp.  Worcestershire  sauce 

6  drops  Tabasco  sauce 

1  Tbsp.  sugar 

1/U  tsp.  pepper 

1  clove  garlic,  chopped  (or  a  pinch  of 
garlic  powder) 

Mix.    Shake  well  before  serving.    Makes  one 

pint. 

TANGY  WHIPPED  CREAM  FRUIT-SALAD  DRESSING 
Ruth  Phelps 

2  beaten  eggs 
h  Tbsp.  sugar 
1/2  tsp.  salt 
1/h  tsp.  pepper 

1  Tbsp.  dry  mustard 
1/2  tsp.  mild  paprika 
h  Tbsp.  cider  vinegar 
1/2  pint  cream,  whipped 

Beat  together  well  the  first  6  ingredients. 
Then  add  the  vinegar.     Put  mixture  in  a  little 
earthen  or  glass  bowl  set  in  hot  water  and  stir 
until  thick.     Keeps  for  months  in  a  covered  jar 
in  the  refrigerator.     To  serve:     To  1/2  pint 
whipped  cream,  add  any  amount  of  the  refrigerated 
dressing  (to  taste).    Makes  2h  servings. 
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YOGURT  SOUP  (YIAOURTI  SOUPA) 
Mrs.  Martin  Bronf enbrermer 

1/3  c.  shelled  walnuts 
2  cloves  garlic,  peeled 

2  Tbsp.  white  wine  vinegar 

3  c.  yogurt 
1/2  c.  water 

1/2  c.  carbonated  soda  beverage 
2  stalks  of  green  onions,  finely  chopped 
1  cucumber,  peeled  and  finely  chopped 
salt  and  pepper 

1/2  bunch  finely  chopped  parsley 

In  a  blender  container  place  the  walnuts, 
garlic,  vinegar;  blend  until  smooth.     Empty  into 
a  mixing  bowl,  stir  in  the  yogurt,  water,  and  car- 
bonated soda  beverage,  stirring  until  smooth.  Add 
the  cucumber,  onions,  and  salt  and  pepper  to  taste. 
Sprinkle  with  parsley.     Serve  cold.     Serves  6. 


GAZPACHO 
Jean  Wei don 

k  c.  diced  tomatoes 

1  1/2    c.  diced  bell  peppers 

3/^  c .  diced  onion 

1/2  c.  cucumber,  finely  chopped 

1  garlic  clove,  minced 

2  c.  beef  bouillon 
1/2  pint  light  cream 
1/2  c.  lemon  juice 
1/h  c.  olive  oil 

1  Tbsp.  paprika 
pinch  of  cumin 

salt,  pepper,  seasonings  to  taste 

Mix  in  blender.     Chill.     Makes  a  full  blender 
plus  part  of  another  one. 
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FRUKTSOPPA  (OLD-FASHIONED  FRUIT  SOUP) 

3/^  c.  dried  apricots 
3/^  c.  dried  prunes 
6  c .  cold  water 

1  cinnamon  stick 

2  lemon  slices,  l/U  in.  thick 

3  Tbsp.  quick-cooking  tapioca 

1  c .  sugar 

2  T'bsp.  raisins 

1  Tbsp.  dried  currants 

1  tart  cooking  apple,  peeled,  cored  and  cut 
into  1/2  in.  thick  slices 

Soak  the  dried  apricots  and  prunes  in  6  cups 
of  cold  water  for  30  min.     (Use  at  least  a  3  qt. 
pan.)    Add  the  cinnamon  stick,  lemon  slices, 
tapioca  and  sugar  and  "bring  to  a  boil.    Reduce  the 
heat,  cover  the  pan,  and  simmer  for  10  min.,  stir- 
ring occasionally  with  a  wooden  spoon  to  prevent 
the  fruits  from  sticking  to  the  bottom  of  the  pan. 

Stir  in  the  raisins,  currants  and  apple 
slices  and  simmer  an  additional  5  min.,    or  until 
the  apples  are  tender.    Pour  the  contents  of  the 
saucepan  into  a  large  serving  bowl  and  let  them 
cool  to  room  temperature.    Remove  the  cinnamon 
stick,  cover  the  bowl  with  plastic  wrap  and  set  the 
bowl  in  the  refrigerator  to  chill.     Can  be  served 
cold  or  reheated  and  served  as  a  hot  soup. 
Serves  6-8. 


AVOCADO  SOUP 
Jane  Sturgeon 


2  avocados  j  j.  j. 

^         ,  .  ,        _^    -  salt  and  pepper  to  taste 

2  c.  chicken  stock  .    .      .  _  . 


3/^  c .  heavy  cream 
1  1/2  c.  plain  yogurt 
1/2  tsp.  grated  onion 
3/^  c.  tomato  Juice 


dash  of  Tabasco  sauce 
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AVOCADO  SOUP  (CONT.) 

Halve  the  avocados,  removing  the  seeds,  and 
peel.    Mash  pulp  with  a  silver  or  stainless  steel 
fork    until  ssBooth.  Beat  in  chicken  stock.  Add 
yogurt,  onion  and  tomato  juice.    Whip  the  cream 
until  it  holds  a  soft  peak,  add  to  the  soup  and 
season  well,  adding  a  dash  of  Tabasco.     If  the 
soup  is  too  thick,  add  a  little  more  stock. 
Cover  and  chill  thoroughly.    Serves  h  when  used 
as  an  appetizer. 

CREAM  OF  SPINACH  SOUP 
Dr.  Jeffrey  J.  Collins 

1/2  c.  sliced  onions 
2  Tbsp.  butter 

10  oz.  frozen  spinach,  thawed 
5  c.  chicken  broth 
1/3  c.  raw  rice 

pinch  each:    nutmeg,  salt,  pepper 

1/2  c.  heavy  cream 

2  egg  yolks 

1  Tbsp.  lemon  juice 

sour  cream  for  gsimish 

Cook  onions  in  butter,  slowly  8-10  min.  until 
tender  but  not  brown.    Add  well-drained,  thawed 
spinach.     Cook,  covered,  over  low  heat  5  min., 
stirring  occasionally.    Add  chicken  broth,  bring 
to  a  boil,  stir  in  rice,  nutmeg,  salt,  pepper. 
Simmer,  partly  covered,  20  min.    Puree  in  food 
mill  or  blender.    Thin  with  chicken  broth  or  milk 
if  too  thick.    Blend  egg  yolks  and  cream  in  a  bowl. 

Beat  in  2  cups  of  hot  soup.    Pour  into  soup 
pan  and  stir.    To  serve  hot:    bring  to  simmer 
slowly.    Add  1  Tbsp.  lemon  juice,  adjust  season- 
ings as  desired.    Serve  with  a  dollop  of  sour 
cream  in  each  bowl.    To  serve  cold:  oversalt 
lightly  and  chill  well.     Serve  with  dollop  of  sour 
cream  in  each  bowl.     Serves  6. 
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FRANCONIAN  ONION  SOUP 
Frank  L.  Borchardt 

Ingredients  per  serving: 

1  c.  stock  (chicken,  beef,  or  vegetable) 

2  slices  Provolone  cheese 
1  medium  onion 

1  thick  (l  1/2  in.)  slice  of  French  bread 
1  tsp.  butter  or  olive  oil 

Chop  onion,  reserving  a  small  portion  for 
the  stock.    In  butter  or  olive  oil,  saute  onion 
until  well  browned.    Place  sauteed  onion  in  the 
bottom  of  oven-proof  bowl.     Cover  with  one  slice 
of  Provolone  cheese.    Heat  stock  with  reserved 
chopped  onion  to  simmering.    Toast  thick  slices 
of  French  bread  on  both  sides — be  careful  on 
timing  if  you  use  the  broiler.    Place  toast  in 
the  bowl.     Ladle  stock  into  the  bowl.     Cover  with 
second  slice  of  Provolone  cheese.    Bake  in  350** 
oven  for  10  min.  or  until  top  is  melted  ^d 
slightly  browned. 

This  soup  is  called  ''Fxanconian"  because 
I  first  tasted  it  in  Wiirzburg,  capitsil  of  the 
Franconian  wine-growing  district  of  Germany.  It 
is  especially  delicious  because  it  depends  on 
two  of  the  three  possible  onion  flavors,  fried 
and  boiled. 


MUSERCOM  SOUP 

Mrs .  Paula  Dobishinski 

2  Tbsp.  butter  or  margarine 
1/2  c.  chopped  onion 

2  1/2  c.  sliced  fresh  mushrooms  (about  1/2  lb.) 

3  Tbsp.  all-purpose  flour 

2  (10  3/^  oz.)  cans  chicken  broth 
or 

1  can  (10  3/^  oz.)  double  strength  chicken  broth 
plus  1  can  water 


SOUPS 


MUSHROOM  SOUP  (CONT.) 

8  oz.  evaporated  milk    (I  use  Pet  99^°  skim) 
1/h  c.  golden  sherry 

In  a  large  saucepot  melt  margarine  over 
moderate  heat.    Add  onion  and  mushrooms,  increase 
heat  to  moderately  high  and  cook,  stirring  often, 
until  onion  is  soft.     Stir  in  flour  and  cook  1 
min.  longer,  stirring  constantly.     Add  broth,  stir 
and  cook  until  liquid  begins  to  bubble. 

Pour  half  the  soup  into  an  electric  blender. 
If  soup  is  very  hot,  process  on  lov  until  desired 
consistency  is  reached.     Repeat  with  remaining 
soup  and  then  pour  all  the  soup  back  into  the 
saucepot.     Stir  in  evaporated  milk,  add  sherry. 
Heat  to  serving  temperature. 


CORN  SOUP 

Lou  Ann  HelJjners 

1  can  (l6  oz.)  of  corn  (creamed  or  sweet  corn) 

2  c.  chicken  broth,  turken  broth,  or  milk 
2  beaten  eggs 

toasted  bread  crumbs  for  garnish 

Mix  broth,  corn  and  puree  in  blender  and 
strain  through  sieve.     Add  2  beaten  eggs  to 
liquid.     Heat  in  double  boiler  to  prevent 
scorching  and  to  keep  warm.     Sprinkle  with 
toasted  bread  crumbs.     Serves  h. 


FASOLATHA 

1  lb.  navy  beams 

1  large  onion,  cut  fine 

1  clove  garlic 

1/2  tsp.  csLraway  seeds 

1/2  tsp.  rosemary 

3  Tbsp.  tomato  paste 
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FASOLATHA  (CONT.) 

2  or  3  "bay  leaves 

1/U  c.  vinegar 

salt 5  pepper,  to  taste 

Wash  beans,  cover  well  with  water,  and  add 
herb  seasonings.    Simmer  for  1  hour  or  more  until 
done.    When  beans  are  soft,  add  vinegar,  salt, 
pepper  and  tomato  paste.     Cook  for  30  min.  more. 

PEANUT  SOUP 

Mrs .  Gustavus  Miller 

1  medium  onion,  chopped 

2  stalks  of  celery,  chopped 
1/h  G.  butter 

3  Tbsp.  flour 

2  qt.  chicken  stock  or 

3  (10  1/2  oz. )  cans  chicken  broth  plus  an 
equal,  amount  of  water 

2  c.  smooth  peanut  butter 
1  1/2  c.  half  and  half 

peanuts  chopped  for  garnish  (or  use  chunky 
peanut  butter  and  no  garnish) 

Saute  onion  and  celery  in  butter  until  soft, 
not  brown.     Stir  in  flour  until  blended.  Add 
chicken  broth 5  stirring  constantly,  and  bring  to  a 
boil.    Remove  from  heat  and  rub  through  a  sieve. 
Add  peanut  butter  and  cream,  stirring  to  blend  or 
blend  in  blender.     Return  to  low  heat,  but  do  not 
boil,  and  serve  with  chopped  peanut  garnish. 
Serves  10-12. 


MEATBALL  VEGETABLE  SOUP 
Carol  Avery 

1  lb.  ground  chuck 
l/k  c.  chopped  onions 
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MEATBALL  VEGETABLE  SOUP  (CONT.) 

1  tsp.  salt 
1/k  tsp.  pepper 

2  Tbsp.  butter  or  margarine 

2  (10  oz.)  cans  frozen  mixed  vegetables 
1/2  c.  raw  elbow  macaroni 
h  c,  tomato  juice 

2  (lO  1/2  oz.)  cans  condensed  beef  broth, 

undiluted 
1/2  tsp.  garlic  powder 
salt  and  pepper  to  taste 

In  a  bowl  mix  chuck,  onion,  salt  and  pepper. 
Shape  into  3/^  in.  balls.    Heat  butter  in  a  pan  or 
kettle  and  brown  meatballs  on  all  sides,  drain 
fat.     Stir  in  remaining  ingredients.  Simmer, 
stirring  occasionally,  over  low  heat,  about  20 
to  25  min.  or  until  macaroni  is  tender.  Season 
to  taste  with  salt  and  pepper. 


UKRAINIAN  BORSCH 
Jeri  Van  Goethem 

1  lb.  beef  chuck  in  one  piece 
3  c.  beef  bouillon 
salt  and  pepper 

1  bay  leaf 

2  Tbsp.  butter 

1  onion  chopped 

2  carrots,  sliced 

3  medium  raw  beets,  shredded    (canned  beets 
can  be  substituted) 

1/2  medium  cabbage,  shredded 

1  Tbsp.  minced  parsley 

1  can  (8  oz.)  of  tomato  sauce 

1  Tbsp.  vinegar 

2  medium  potatoes  cubed 
dairy  sour  cream 


77 


SOUPS 


UKRAINIAN  BORSCH     (CONT. ) 

Place  beef  and  cold  beef  bouillon  in  deep 
kettle.     Add  salt  and  pepper  to  taste  and  bay 
leaf.     Bring  to  a  boil,  and  skim.  Simmer, 
covered,  for  about  30  min.     In  another  pan, 
melt  butter  and  saute  in  it:     onion,  carrots, 
beets,  cabbage,  and  parsley  for  3  min.  Add 
tomato  sauce  and  vinegar  and  simmer  over  low  heat 
for  10  min.    Add  to  soup  with  potatoes.  Simmer, 
covered,  for  about  1  hour,     or  until  meat  is 
tender.     Skim  when  needed.     Correct  seasonings. 
Remove  beef  to  platter,  slice,  serve  slices 
separately  or  with  the  soup.     Serve  soup  with 
dollops  of  sour  cream. 
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BASIC  REFRIGERATOR  DOUGH 
Barbara  Kemp 

1  pkg.  active  dry  yeast 

l/h  c.  vurm  water 

1  c .  milk 

1/^  c.  sugar 

1/U  c.  shortening 

1  tsp.  salt 

3  1/2  c.  flour 

1  egg 

Dissolve  yeast  in  warm  water.  Heat  combined 
milk,  sugar,  salt.,  and  shortening;  stir  to  blend, 
then  cool  to  lukewarm.  Add  11/2  cups  flour -beat 
well . 

Beat  in  yeast  and  egg.     Gradually  add  remain- 
ing flour  to  form  soft  dough,  beating  well. 

Knead  on  floured  surface  until  smooth.  Place 
in  greased  bowl,  turning  once  to  grease  surface. 
Cover;  place  in  refrigerator,  preferably  over- 
night . 

On  lightly  floured  pastry  cloth,  shape  dough 
into  crescents,  clover  leafs,  or  cinammon  rolls. 
Let  rise  until  double  —    about  1  hour.     Bake  at 
ii25°  F.  for  15-20  mins. 


SOURDOUGH  YEAST  STARTER 
Jeri  Van  Goethem 

1  cake  yeast 

2  c .  wsirm  water 
2  c .  flour 

1  Tbsp.  sugar  (optional) 

Combine  ingredients  and  place  in  a  glass  or 
pottery  container.     Cover  with  cheesecloth  and 
let  stand  at  room  temperature  for  US  hours,  stir- 
ring it  down  several  times.    Keep  in  refrigerator 
until  ready  to  use,  then  allow  it  to  reach  room 
temperature  before  using.     Replenish  Yeast  Starter 
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SOURDOUGH  YEAST  STARTER  (CONT.) 

with  equal  amounts  of  vater  ajid  flour;  let  is  stand 
until  it  bubbles  before  refrigerated.  Stir 
occasionally  while  refrigerated.    Never  cap  a 
starter  jar  tightly;  they  have  been  known  to 
explode. 

SOURDOUGH  YEAST  BREAD 
Jeri  Van  Goethem 

1  c.  hot  water 
3  Tbsp.  sugar 

2  Tbsp.  butter 

1  cake  (or  pkg.)  yeast  dissolved  in 
2  Tbsp.  warm  water 

1  1/2  c.  starter 
i+  -  5  c.  flour 

2  tsp.  salt 

Pour  the  hot  water  over  the  sugar  and  butter. 
Stir  to  melt  the  butter.     Cool  mixture  to  lukewarm, 
then  add  the  yeast,  starter,  2  c.  flour,  and  the 
salt.    Beat  to  blend  ingredients.    Now  stir  in  the 
rest  of  the  flour,  using  just  enough  to  make  a  firm 
dough.     Turn  the  dough  out  onto  a  floured  bread- 
board and  knead  very  thoroughly.    Place  in  a 
buttered  bowl,  cover  and  let  rise  until  doubled. 
Punch  dough  down  and  let  rise  another  30  min. 
Turn  dough  out  onto  a  floured  board  again  and  let 
it  rest  for  10  min.  before  shaping.     The  dough  may 
be  shaped  into  a  round,    oval,  or  long  thin  loaf 
and  placed  on  a  cookie  sheet .     Let  the  dough  rise 
until  doubled  and  bake  in  a  ^00    oven  for  approxi- 
mately 50  min.     To  glaze  for  a  hard  crusted  bread, 
brush  on  an  egg  white  mixed  with  1  Tbsp.  water 
several  times  during  baking. 
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ANGEL  BISCUITS 

Mary  Ellen  Templeton 

1  pkg.  yeast 

2  TlDsp.  warm  water 
5  c .  flour 

h  Tbsp.  sugar 

1  Tbsp.  baking  powder 

1  tsp.  salt 

1  tsp.  soda 

1  c.  shortening 

2  c.  buttermilk  (room  temperature) 

Dissolve  yeast  in  warm  water.     Sift  flour 
(measure  first),  sugar,  baking  powder,  salt  and 
soda  together.     Stir  in  yeast  mixture  and  butter- 
milk.    Roll  out  on  floured  board;  cut  into 
biscuits .     Brush  with  melted  butter  if  you  like. 
Bake  at  UOO**  for  10  -  20  min.  or  until  golden 
brown. 

Note:  Dough  will  keep  in  refrigerator  for 
several  days,  but  allow  biscuits  to  rise  before 
baking. 

Yield:     k  doz.  biscuits. 


SALLY  LUNN 

Erma  Whittington 

1  pkg.  dry  yeast 

1/^4-  c,  warm  water 

3/^  c.  warm  milk 

1/2  c.  margarine,  softened 

1/3  c .  su^r 

3  eggs ,  well  beaten 

h  c.  all-purpose  flour 

1  tsp.  salt 

Combine  yeast  and  water  in  a  small  bowl ;  let 
stand  5  min.     Stir  in  milk.     Cream  butter  and 
sugar  until  light  and  fluffy  in  a  large  bowl; 
add  eggs ,  blending  well .     Combine  flour  and  salt ; 
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SALLY  LUNN  (CONT.) 

add  to  creamed  mixture  alternately  with  milk  mix- 
ture, beginning  and  ending  with  flour.     Mix  well 
after  each  addition.     (Batter  will  be  very  stiff.) 
Cover  with  plastic  wrap.     Let  rise  in  a  warm  place 
(85"),  free  from  drafts,  about  2  hours  or  until 
doubled  in  bulk. 

Spoon  batter  into  a  well-greased  10-in.  tube 
pan.     Cover  with  plastic  wrap.     Let  rise  in  a  warm 
place  until  doubled  in  size.     Bake  at  350*  for  50 
to  60  min.     Remove  from  pan;  cool  on  wire  rack. 
Yield:     one  10-in.  loaf. 

SUPER  STICKY  BUNS 
Erraa  Whittington 

3/h  c.  milk 

1/3  c.  butter  or  margarine 
1/k  c.  sugar 

1  tsp.  salt 

2  pkg.  dry  yeast 
1/2  c.  warm  water 
2  eggs 

5  1/2  c.  unsifted  flour,  stir  to 

aerate  before  measuring 
2  Tbsp.  soft  butter 
2  3/8  c.  sugar  mixed  with 
11/2  tsp.  cinnamon 
2  3/8  c.  chopped  pecans 
Topping  -  see  below 

In  a  smsLll  saucepan,  scald  milk,  turn  off 
heat,  add  butter,  sugar  and  salt;  stir  until 
butter  melts;  cool  to  lukewarm. 

In  a  large  mixing  bowl  dissolve  the  yeast 
in  the  water;  whisk  in  milk  mixture  and  eggs  until 
blended.     Add  3  c.  flour  and  mix  until  smooth. 
Gradually  and  thoroughly  mix  in  2  more  cups  of 
flour  —  dough  will  be  soft. 

Turn  out  onto  a  lightly  floured  surface  and 
knead  until  smooth  and  elastic  (5  to  8  min.). 
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SUPER  STICKY  BUNS  (CONT.) 

using  the  remaining  1/2  c.  flour  to  keep  dough 
from  sticking. 

Place  dough  in  large  greased  howl;  turn  to 
grease  top;  cover.    Let  rise  in  a  warm  place  until 
douhle  in  hulk  —  30  to  kO  min. 

Divide  dough  in  half;  on  a  lightly  floured 
surface  roll  out  one  half  to  a  ih  by  10  in. 
rectangle;  spread  with  1  Tbsp.  of  the  soft  hutter 
and  sprinkle  with  half  of  the  sugar -cinnamon 
mixture.     Starting  at  long  side  roll  up  and  pinch 
edges  to  seal.     Cut  into  9  slices;  set  aside. 
Treat  remaining  haJ-f  of  dough  the  same  way. 

Matke  up  topping.    Divide  this  syrup  between 
2  greased  9-in.  square  csike  pans.     Sprinkle  nuts 
over  the  syrup.     Place  9  slices  of  the  dough,  cut 
sides  down,  in  each  pan. 

Cover  and  let  rise  in  a  warm  place  until 
double  in  bulk  —  30  to  kO  min. 

Bake  in  a  preheated  350**  oven  until  golden 
brown  —  25  to  30  min.     Turn  out  on  wire  racks. 
Wonderful  served  fresh  and  warm  from  the  oven. 
Yield:     l3  buns. 

Topping :  Into  a  small  saucepaji  turn  1/2  c.  butter 
or  margarine,  1  c.  sugar,  3/^  c.  light  molasses  and 
and  1  Tbsp.  water;  stir  over  moderate  heat  until 
sugar  dissolves  and  mixture  simmers. 

CRUSTY  RYE  ROLLS 
Nancy  Pyle 

k  c .  rye  flour 

2  pkg.  yeast 

2  Tbsp.  caraway  seeds 

2  c.  milk 

1/2  c,  sugar  , 

3  Tbsp.  shortening 

2  eggs 

3  c .  white  flour 
1  Tbsp,  salt 
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CRUSTY  RYE  ROLLS  (CONT.) 

Combine  3  c .  of  rye  flour,  yeast,  and  seeds 
in  large  mixer  bowl.    Heat  milk,  sugar,  shortening, 
and  salt  over  medium  heat  until  warm.    Add  to  dry 
mixture;  add  eggs.    Beat  at  low  speed  for  1  min. 
and  at  high  speed  for  3  min.     Stir  in  remaining 
rye  flour  and  enough  white  flour  to  make  a 
moderately  stiff  dough.    Knead  10  min.  Cover; 
let  rise  until  double  in  bulk,  about  2  hours. 
Punch  down;  let  rest  10  min.     Shape  into  2h  oval 
rolls.     Place  on  greased  baking  sheet.  Cover; 
let  rise  about  1  hour.     Brush  with  water.     Bake  at 
375'  for  15  to  20  min.     Makes  2k  rolls. 


BUTTERY  OATMEAL  BREADSTICKS 
Lou  Ann  Hellmers 

3  c .  all-purpose  flour 
1  pkg.  dry  yeast 

1  1/h  c.  water 

2  Tbsp.  shortening 
1  Tbsp.  sugar 

1  1/2  tsp.  salt 

1  c.  quick-cooking  rolled  oats 

2  Tbsp.  melted  butter  or  margarine 

In  large  mixer  bowl,  stir  together  1  1/2  cups 
all-purpose  flour  and  yeast.     Heat  together  water, 
shortening,  sugar,  and  salt  just  till  warm  (115" 
to  120*),  stirring  to  melt  shortening.     Add  to 
flour  mixture.     Beat  at  low  speed  on  mixer  for  1/2 
min. 5  scraping  bowl  constantly.     Beat  3  min.  at 
high.     By  hand,  stir  in  1  1/2  c.  all-purpose  floiu" 
and  quick-cooking  rolled  oats.     Cover  and  let  rise 
till  double.     Punch  down;  let  rest  10  min.  Shape 
into  2h  sticks,  1/2  in.  thick.     Place  on  greased 
baking  sheet.     Let  rise  till  double.     Bake  at  375*" 
oven  for  20  to  25  min.     While  warm,  brush  with 
melted  butter  or  margarine.     Makes  2h  breadsticks. 


BREADS  -  YEAST  BREADS 


TOMATO  BREAD 
Sandra  Rainwater 

1  yeast  cake 

2  1/2  c.  tomato  Juice 

1  tsp.  salt 

3  Tbsp.  sugar 
about  T  c.  flour 

2  Tbsp.  melted  butter 

Dissolve  yeast  in  1/2  c.  tomato  juice. 
Combine  salt,  sugar,  and  tomato  Juice  with  yeast 
mixture.     Gradually  add  flour  to  form  a  stiff 
dough.    Turn  onto  floured  surface.    Knead  until 
smooth  and  elastic.    Place  in  greased  bowl,  cover; 
let  rise  until  double  (about  1  hr.).    Punch  dough 
down.    Divide  into  greased  loaf  pans,  let  rise 
smother  1/2  hr.    Bake  at  350**  for  50  min.  Turn 
on  rack  to  cool.     Do  not  add  red  food  coloring  as 
it  ruins  the  tomato  red  color.    This  is  excellent 
for  sandwiches  or  canapes. 


NORWEGIAN  SWEET  BREAD 
Nancy  Pyle 

2  pkg.  active  dry  yeast 

1  l/k  c .  liikewarm  milk 

5  1/2  to  6  c.  unbleached  flour 

1/2  c .  sugar 

1/2  tsp.  ground  cloves 

1/2  tsp.  pepper 

1  can  (12  oz.)  beer  (at  room  temperature) 
1/2  c.  light  com  syrup  or  honey 

2  c .  rye  flour 
1  Tbsp.  salt 

1  c.  raisins 

In  large  bowl,  soften  yeast  in  warm  milk;  let 
stand  5  min.     Beat  in  1  cup  of  the  unbleached 
flour,  the  sugar,  salt,  cloves,  and  pepper.  Cover; 
let  stand  in  warm  place  about  hO  min.  or  till  light 
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NORWEGIAN  SWEET  BREAD  (CONT.) 

and  bubbly.     Add  beer  and  corn  syrup.     Stir  in  rye 
flour,  raisins,  and  enough  of  the  remaining  un- 
bleached flour  to  make  a  moderately  stiff  dough. 
Turn  onto  floured  surface;  knead  till  smooth  and 
elastic;  about  10  min.    Place  in  greased  bowl, 
cover;  let  rise  until  double,  about  1  hr.  Punch 
dough  dovn;  let  rest  10  min.     Divide  dough  in 
thirds;  shape  in  round  loaves.     Place  on  greased 
baking  sheets.     Cover;  let  rise  till  double ^  about 
1  hour.     Bake  in  3T5*oven  for  ko  min.  or  till  done. 
If  necessary,  cover  each  loaf  with  a  foil  cap  last 
20  min.  of  baking  to  prevent  overbrowning. 
Makes  3  loaves . 


MOLASSES  WHOLE  WHEAT  BREAD 
Carol  Mattusch 

2  1/2  lb.  whole  wheat  flour 

1/2  c.  oil 

1/2  c.  molasses 

2  1/2  c.  warm  water 

1-2  Tbsp.  salt 

1  Tbsp.  lemon  juice 

1/2  c.  warm  water  in  which  one  packet  dry 
yeast  has  been  dissolved. 

Mix  together,  in  large  bowl:     oil,  molasses, 
warm  water,  salt,  lemon  juice  and  yeast  mixture. 
Gradually  add  flour,  while  stirring,  until  mixture 
is  resistant  to  spoon  (about  1  1/h  lb.).  Cover 
bowl  with  cloth  and  let  rise  in  warm  place  (on  rack 
of  open  oven,  temperature  set  about  170°)  for  one 
hour.     Divide  into  portions  for  kneading,  knead 
on  floured  board  until  smooth  and  satiny.  Grease 

2  loaf  pans  with  oil.     Shape  loaves  and  place  in 
pans.     Return  to  warm  place,  cover  and  let  rise 
another  1/2  hr.     Bake  at  350"  for  55  min.  Turn 
on  rack  to  cool. 
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PIZZA  DOUGH 
Jeri  Van  Goethem 

5  c.  flour 

1/2  tsp.  salt 

1/2  tsp.  black  pepper 

1/k  c.  oil  (olive  oil  is  preferable) 

1  pkg.  yeast 

1  1/k  c.  warm  water 

Dissolve  yeast  in  2  Tbsp.  warm  water,  mix  in 
other  ingredients;  put  in  warm  place  to  rise  -until 
doubled.    Divide  dough  into  2  parts  and  stretch 
each  paii:  to  fit  an  oiled  pizza  pan.     Spread  with 
desired  filling  and  batke  immediately  in  a  ^00° 
oven  until  done,  about  30  min.  or  more,  depending 
on  the  size  of  the  pizza  and  the  filling. 
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BEATEN  BISCUITS 
Sandra  Rainwater 

6  c.  flour,  sifted 
2  tsp.  salt 
3/8  tsp.  baking  soda 
3 A  c.  lard  (cold) 

1  lA  c.  liq.uid  (1/2  milk  and  1/2  water) 

Mix  dry  ingredients  and  cut  in  the  lard;  add 
liquid;  knead  until  stiff  and  add  flour  if  needed. 
Knead  until  the  dough  "blisters,  or  heat  with  a 
wooden  mallet.    Then  roll  to  the  thickness  of 
about  1/2  in.    Cut  with  a  small  cutter  (about  1  in. 
round).    Place  on  lightly  greased  pan  and  pierce 
each  with  a  fork  3  times.    Bake  at  325*  for  30  min. 
or  for  12  to  15  min. 

CHEESE  BISCUITS 
Sandra  Rainwater 

1/2  lb.  cheese 
1/2  c.  butter 
1/2  tsp.  salt 
1  c .  flour 

1  1/2  c.  crushed  corn  flakes 
red  pepper 

paprika  (to  be  sprinkled  on  when  done) 

Cream  butter  and  cheese;  add  flour,  saJLt  and 
pepper.    Mix  well.    Add  crushed  corn  flakes.  Make 
into  marbles,  flatten  out  to  size  of  50  cent  piece. 
Cook  at  250''  for  30  min. 


BRAK  MUFFINS 
Polly  Ai'ena 

2  c .  boiling  water 

2  c.  Nabisco  100^°    brem  cereal 

1  heaping  c.  shortening 
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BRAN  MUFFINS  (CONT.) 

3  c .  sugar 

^  eggs,  beaten 

1  qt.  buttermilk 

5  c .  flour  ^         '  .     '      ^  - 

5  tsp.  soda  . 
1  tsp.  salt 

\  c .  Kelloggs  All-Bran  cereal 

Pour  hot  water  over  100%  bran.  Cream  short- 
ening and  sugar.  Add  beaten  eggs,  buttermilk  and 
100%  bran  (soaked).  Sift  together  flour,  soda  & 
salt.  Add  all  at  once  with  Kelloggs  All  Bran. 
Fold  until  ingredients  are  moistened.  Batter  can 
be  put  in  fo\ir  1-qt .  jars  and  kept  in  refrigerator 
for  up  to  six  weeks. 

Bake  in  greased  muffin  tins  at  375-^00 ^'f.  for 
15  min.  or  until  done — takes  1/2  hr.  for  larger 
muffins.    You  may  add  raisins  or  dates  to  batter 
just  before  baking. 


CHOCOLATE  CHIP  MUFFINS 
Beth  Holley 

1  1/2  c.  flour 
3/^  c .  sugar 

2  tsp.  baking  powder 
1/2  tsp.  salt 

1  egg 

1/2  c.  milk 
\l\  c.  oil 

1  c.  mini-chocolate  chips 

Sift  together  flour,  sugar,  baking  powder, 
and  salt .    Beat  the  egg  and  add  to  the  flour  mix- 
ture.   Add  the  milk  and  the  oil.     Fold  in  choco- 
late chips.     Fill  muffin  cups  2/3  full.     Bake  20- 
25  min.     in  a  i^OO**  oven.    Yields  12  muffins. 
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GINGER  MUFFINS 
Sandra  Rainwater 

1  c.  butter 
1  c .  sugar 

h  eggs,  added  one  at  a  time 
1  c.  molasses 

1  c .  sour  milk 

2  tsp.  soda  added  to  milk 
h  c.  flour  sifted  with: 

1  tsp.  ginger 
1  tsp.  cinnamon 

Combine  ingredients  in  order  listed.  Beat 
30  seconds.    Fill  greased  muffin  pan  2/3  full. 
Bake  as  needed  in  375*  or  iiOO**for  15  or  20  min. 
Batter  keeps  well  in  tightly  closed  container  in 
refrigerator  several  days. 

APPLESAUCE  PUFFS  (MUFFINS) 
Mary  Alice  Classen  Ginari 

2  c .  Bisquick 
1/k  c.  sugar 
1  tsp.  cinnamon 
1/2  c.  applesauce 
1/k  c.  milk 

1  slightly  beaten  egg 

2  Tbsp.  oil 

Combine  Bisquick,  sugar  and  cinnamon.  Add 
applesauce,  milk,  egg  and  oil.    Beat  30  seconds. 
Fill  greased  muffin  pan  2/3  full.    Bake  at  iiOO* 
for  10  min.    Cool  and  dip  tops  in  melted  butter 
and  sugar  cinnamon.  Makes  approx.  2  dozen. 

Topping: 

1/h  c.  sugar 

l/k  tsp.  cinnamon 

2  Tbsp.  butter  melted 
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MOM'S  POPOVERS 
Noreen  Ann  Cullen 

1       sifted  flour  (at  room  temperature) 
1  c.  milk  (at  room  temperature) 

1  Tbsp.  melted  "butter 
1/2  tsp.  salt 

2  eggs 

Preheat  oven  to  U25*  F.    Grease  aluminxim 
muffin  pans.    In  bowl,  beat  all  ingredients  with 
rotaxy  beater  until  smooth.    Fill  muffin  cups  a 
little  less  than  half  full.    Bsike  in  preheated 
oven  until  sides  are  rigid  to  touch — about  35  min. 
Caution:    Do  Not  Open  oven  before  time  as  muffins 
will  fall.    Yields:    6  to  8  popovers.    Goes  well 
with  beef  or  chicken. 


BASIC  CREPJS 
Anne  Redick 

3 A  c.  flour 
3 A  c.  water 
2/3  c.  milk 
3  eggs 

2  Tbsp.  melted  butter  (cooled) 

3/U  tsp.  salt 

2  Tbsp.  minced  psLrsley 

2  Tbsp.  snipped  chives 

Place  all  ingredients  in  blender  and  blend 
about  20  seconds.    Refrigerate  at  least  2  hours 
before  making  crepes.    Make  thin  cakes  on  a  light- 
ly buttered  griddle;  or  use  a  5  or  6  in.  skillet 
and  melt  1  tsp.  butter  in  the  bottom.    Pour  in 
about  1/1+  c.  of  the  batter,  tilting  the  pan  so 
that  the  batter  covers  the  bottom  of  it.  The 
batter  is  so  thin  that  the  crepes  baked  in  a 
skillet  don^ti  need  timing.    You  may  omit  the 
parsley  and  chives  if  you  prefer  a  basic  crepe. 
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COTTAGE  CHEESE  PANCAKES 
Janet  Gibson 

1  c .  cottage  cheese 
k  eggs 

1/h  c.  floTir 
1  tsp.  vanilla 
1/2  tsp.  salt 

Mix  €l11  ingredients  in  blender  to  breaJc  up  curd 
in  cheese .  Cook  on  very  well-greased  skillet .  When 
done,  they  will  look  set,  but  do  not  turn  brown. 


HUSH  PUPPIES 
Erma  Whittington 

1  c.  all-p\irpose  flour 

2  c.  sifted  cornmeal 

2  Tbsp.  sugar 

1  tsp.  salt 

3  tsp.  baking  powder 

2  eggs 

2  c.  milk 

Combine  dry  ingredients .    Beat  eggs  and  milk 
together  and  add  to  dry  ingredients.    Drop  by 
spoonfuls  into  deep,  hot  shortening.    Fry  until 
browned.    Yield:     8  to  10  servings. 

IRISH  BROWN  BREAD  (l) 
Carolina  Bonjoc 

1  c.  whole  wheat  flour 

1  c.  white  flour 

2  oz.  margarine 

1/2  tsp.  baking  soda 
1/2  tsp.  cream  of  tartar 
1/2  tsp.  salt 
2  Tbsp.  sugar 
1/2  c.  milk 
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IRISH  BROWN  BREAD  (COOT.) 

Mix  all  dry  ingredients  together  in  a  "bowl. 
Rub  the  margarine  into  ingredients  by  hand.  Mix 
in  milk  to  make  the  dough  a  fairly  soft  paste,  easy 
to  handle  without  being  too  sticky.    Turn  the  dough 
onto  a  board  and  knead  into  smooth  shape.  Flatten 
into  circular  shape  and  make  an  X  on  top  with  a 
knife.     (This  helps  the  dough  to  rise.)    Bake  at 
350 until  done:     about  30  min.  or  until  firm. 
Makes  one  round  loaf. 


IRISH  BROWN  BREAD  (2) 
Catherine  O^Foghludha 

3  c.  flour 

2  lA  to  2  1/2  c.  buttermilk 
2  c.  wheat  bran 

1  tsp.  salt 

2  tsp.  baking  soda 


In  large  bowl,  sift  flour,  salt  and  soda,  add 
bran,  mix  by  sifting  through  fingers.    MsLke  a  well 
in  center,  pour  in  buttermilk,  mailing  a  soft  dough, 
turn  out  onto  a  floured  surface,  knead  lightly  for 
about  5  min.    Shape  into  a  flat  round  cak.e  on  a 
baking  sheet.    BsLke  at  ii25*  for  35  min.    The  bread 
will  sound  hollow  on  underside  when  tapped.  Cool. 
Slice  and  eat  buttered.    May  be  shaped  into  scones 
or  muffins  and  baked  for  10  min.    Can  be  frozen 
f\illy  baked. 

*Bran  is  available  at  health  food  stores;  do 
not  use  breakfast  cereal  bran. 
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BEER  BREAD 
Jane  Sturgeon 

3  c.  self-rising  flour 
3  Tbsp.  sugar 

1  can  (12  oz.)  beer  (at  room  temperature) 

Sift  flour  and  sugar  together.    Add  the  beer. 
Pour  into  a  well  greased  loaf  pan.    Cook  for 
50  min.  at  UOO**. 


PARTY  BREAD 
Gertrude  Merritt 

2  c.  sifted  flour 
k  tsp.  baking  powder 
1  tsp.  salt 
2/3  c.  sugar 

1/2  c.  coarsely  broken  walnuts 
1/2  c.  finely  snipped  dates 
1  pkg.  (6  oz.)  chocolate  bits 
1  c.  strong  coffee  beverage 
1/8  tsp.  baking  soda 

1  egg,  well  beaten 

2  Tbsp.  salad  oil 

Grease  well  and  flour  9"  x  5"  x  3"  loaf  pan. 
Sift  flour,  balking  powder,  salt  and  sugar.  Add 
walnuts,  dates,  chocolate  bits;  stir  with  spoon 
until  all  are  well  coated  with  flour.    Stir  in 
coffee,  soda,  egg,  salad  oil.    Pour  into  baking 
dish  and  let  stand  for  20  min.    Bake  in  375  oven 
for  1  hr.  or  until  cake  tester  comes  out  clean. 
Cool  20  min.  in  pan.    Then  remove  to  wire  rack. 
When  cool,  wrap  in  foil  and  refrigerate  until  ready 
to  serve. 
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BISHOP »S  BREAD  '  " 

Jeri  Van  Goethem 

3  eggs 

1  c.  sugar 

1  1/2  c.  floTir 

1  1/2  tsp.  baking  powder 

1  tsp.  salt 

1  c.  walnuts 

1/2  c.        oz.)  chocolate  bits  ( semi -sweet ) 
1/2  c.   (8  oz.)  dates,  pitted  and  halved 
1  c.  candied  cherries,  halved  (U  oz .  red; 
k  oz.  green) 

Combine  sugar  and  eggs;  beat  well.     Stir  in 
sifted  dry  ingredients;  add  fruit,  nuts,  etc.  Mix. 
Bake  in  foil  lined  loaf  pan  at  325*  for  1  1/2  hr. 
An  unusual  holiday  fruit  csLke.     Store  in  air-tight 
container  or  refrigerator.     Improves  with  age  and 
"basting"  with  brandy! 


R.K.K.  DATE  NUT  BREAD 
Erma  Whittington 

Mix  well  the  following: 

1/2  c.  chopped  nuts  (preferably  walnuts) 

1  c.  chopped  dates 

1  1/2  tsp.  baking  soda 

1/k  c.  shortening 

3/^  c.  boiling  water 

1/2  tsp.  salt 

1  tsp.  vanilla 

Let  this  mixture  staind  for  15  min.  Add: 

2  eggs,  beaten;  mix  well. 
Then  add: 

1  c.  sugar,  combined  with 
1  1/2  c.  flour,  sifted 
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R.K.K.  DATE  NuT  BREAD  (CONT.) 

Mix  all  ingredients  3  but  do  not  overmix.  Bake 
in  a  floured  pan  (9"  x  5"  x  3")  for  one  hour,  at 
350\ 

Yau  can  substitute  three  vegetable-size  cans 
for  the  loaf  pan  —    in  this  case,  bake  the  three 
cans  simultaneously  at  325*  for  50-60  min.  For 
easier  removal,  cut  a  circle  of  foil  and  place  it  in 
the  bottom  of  each  can,  and  drip  some  oil  on  the 
foilo    Run  a  knife  around  the  inside  of  the  can  to 
loosen  the  loaf. 


CRANBERRY  BREAD 
Pat  Lavach 

3  c.  all-puri>ose  flour,  sifted 
3  tsp,  baking  powder 
1  1/2  tsp.  salt 
1/2  tsp.  soda 
1/2  c.  shortening 

1  1/2  c.  sugar 

2  large  eggs 

3/^  c.  fresh  orange  juice  (3  oranges) 

1  1/2  Tbsp,  grated  orange  rind 
3/^  c.  chopped  nuts 

2  \/h  c.  fresh  cranberries  coarsely  chopped 

Sift  first  three  ingredients  together  and  set 
aside.    Add  soda  to  shortening.    Mix  well.  Grad- 
ually blend  in  sugar.    Beat  in  eggs  one  at  a  time. 
Add  flour  mixture  alternately  with  orange  juice. 
Stir  in  orange  rind,  nirts  and  cranberries.  Turn 
into  a  well -greased,  lightly-floured  9"  x  5*'  x  3" 
loaf  pan.    Bake  in  preheated  moderate  oven  at  350* 
1  1/2  hr.  or  until  done.    Remove  from  pan  and  cool. 
Yield:     1  loaf. 
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BANANA  BREAD  (l) 
Janet  Gibson 

1/2  c.  butter  or  margarine 

1  1/2  c.  sugar 

2  c.  flour 
1/2  tsp.  salt 
1/2  tsp.  soda 

1/2  tsp.  baking  powder 
2  eggs 

k  Tbsp.  milk 

2  large  ripe  bananas,  mashed 
1/2  c.  black  walnuts 

Cream  shortening  and  sugar.     Sift  dry  ingre- 
dients and  add  to  creamed  mixture.    Add  eggs,  one 
at  a  time  and  mix  well.    Add  milk,  bananas  and  nuts. 
Beike  in  greased  loaf  pan,  350**,  one  hour  and  15  min. 


BANANA  BREAD  (2) 
Mrs.  Jane  Smith 

1/2  c.  shortening 
.1  c.  sugar 
3  large,  ripe  bananas 
2  eggs 

2  c .  plain  flour 

1  tsp.  salt 

1  tsp.  soda 

1  c .  broken  pecans 

Cream  together  shortening  and  sugar.  Mash 
bananas,  one  at  a  time,  with  a  fork  and  axid.  Add 
eggs.     Sift  together  dry  ingredients  and  add.  Add 
nuts.    Put  in  greased  and  floured  loaf  pan  (9"  x 
5"  X  2  3/U").     Bake  at  350*  for  1  hr.     Cool  on  wire 
rack.    When  completely  cooled  wrap  in  aluminum 
foil.    This  tastes  even  better  on  second  day  than 
first . 
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APRICOT  BREAD 
Trish  Robertson 

1  c.  dried  apricots,  cut  fine 

1  tsp.  soda  sprinkled  over  fruit 

2  Tbsp.  shortening 
T/8  c.  sugar 

1  egg 

1  tsp.  vanilla 
1  1/2  c.  flour 
1/2  tsp.  salt 
1  c.  boiling  water 

Cream  shortening  with  sugar.    Add  egg  and 
vanilla.     Beat,     Sift  flour  with  salt.  Pour 
boiling  water  over  apricots  and  soda.    Add  to  sugar 
mixture,  add  flour  mixture,  stir  well.    Put  into 
loaf  pan.    Bake  375**  for  1  hr.,  turning  heat  off 
during  the  last  15  minutes. 


SPICY  PUMPKIN  BREAD 
Donna  Riley 

3/^  c.  butter  or  margarine 

2  1/2  c.  sugar 
k  eggs 

1  can  (l  lb.)  pumpkin 
2/3  c.  water 

3  1/2  c.  unbleached  flour 

2  tsp.  baking  soda 
11/2  tsp.  salt 

1  1/2  tsp.  baking  powder 

1  tsp.  cinnamon 

1  tsp.  ground  cloves 

2/3  c.  chopped  nuts  (walnuts  or  pecans) 

1/2  c.  chopped  maraschino  cherries  (optional) 

Cream  butter  and  sugar  in  large  bowl.  Add 
eggs,  one  at  a  time,  beating  thoroughly.    Mix  in 
pumpkin  and  water. 

In  separate  bowl,  combine  remaining  ingredients 
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SPICY  PUMPKIN  BREAD  (CONT.) 

(except  cherries)  and  mix  well.     Stir  dry  ingre- 
dients into  piampkin  mixture  a  little  at  a  time  and 
keep  stirring  \intil  batter  is  thoroughly  "blended. 
If  you're  using  cherries  (they  mainly  provide 
color),  stir  them  in  now. 

Grease  and  flour  two  loaf  pans;  pour  in 
batter,  dividing  an  even  amount  between  the  two. 
Bake  in  350*  oven  for  1  hour  and  10  min.  or  until 
a  toothpick  inserted  in  center  comes  out  clean. 
Cool  for  15  min.  before  removing  from  pan.  (This 
bread  tastes  even  spicier  if  made  a  day  ahead,  then 
wrapped  in  plastic  wrap  until  you're  ready  to 
serve.)    Yield:    two  loaves,  about  twelve  slices 
in  each. 


PEACHY  OATMEAL  BREAD 
Kathy  Kaye 

1  3/^  c.  all-pu2-i)C^se  flour,  sifted 

3 A  c.  granulated  sugar 

h  1/2  tsp.  baking  powder 

3/U  tsp.  salt 

1  1/2  tsp.  cinnamon 

3/U  tsp.  nutmeg 

1/k  tsp.  cloves 

1  1/2  c.  uncooked  oatmeal 

1/2  c.  chopped  nuts 

2/3  c.  milk 

1  egg,  beaten 

1/2  c.  melted  butter 

1  can  (l  lb.  ih  oz.)  cling  peaches,  well  drained 
1/3  c.  brown  sugar 
3  Tbsp.  melted  butter 

Sift  together  flour,  granulated  sugar,  baking 
powder,  salt  and  spices.     Stir  in  oats  and  nuts. 
Combine  milk,  egg  and  1/2  c.  melted  butter.  Stir 
into  dry  ingredients  until  moistened.     Do  not  beat. 
Pour  batter  into  a  greased  8"  x  8"  x  2"  baking  paja. 
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PEACHY  OATMEAL  BREAD  (CONT.) 

Bake  in  moderate  oven  (375*)  ^0  to       min.  Cool 
in  pan.    Chop  or  slice  i)eaches.    Arrange  on  cooled 
bread.    Sprinkle  with  brown  sugar  and  dribble 
3  Tbsp.  melted  butter  on  top.    Broil  from 
broiler  unit  until  topping  bubbles  and  tops  of 
peaches  begin  to  brown.    Makes  about  9  servings. 
NOTE:    You  can  freeze  this  bread  if  you  wish. 
Defrost  and  add  topping  before  serving. 


ZUCCHINI  BREAD 
Bertha  Jones 

1  c.  salad  oil 

3  eggs ,  slightly  beaten 

2  c.  sugar 

2  c .  grated  raw  zucchini 

2  tsp.  vanilla  extract 

3  c.  flour 
1  tsp.  soda 

1/k  tsp.  baking  powder 
1/2  tsp.  salt 
3  tsp.  cinnamon 
1  c.  chopped  nuts 

Combine  oil,  eggs,  sugar,  zucchini,  and 
vanilla  in  a  large  mixing  bowl;  blend  well.  Stir 
in  flour,  soda,  baking  powder,  salt  and  cinnamon. 
Do  not  beat.    Stir  in  nuts.    Si)oon  batter  into  two 
well-greased  8  1/2"  x  k  1/2"  x  2  5/8"  loaf  pans. 
Bake  at  325*  for  1  1/2  hours  or  until  done. 
Yield:     2  loaves. 


PUMPKIN  SCONES 
Mrs.  Henry  Hellmers 

2  oz.  or  1/2  stick  margarine  or  butter 
2  scant  Tbsp.  (2  oz.)  sugar 
1/2  c.  cooked  mashed  pumpkin  (can  u^e  canned 
pumpkin ) 
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PUMPKIN  SC0N5S  (CONT.) 

1  egg 

1/2  c.  milk 

2  1/2  c.  self-rising  flour 

Cream  butter  and  sugar.    Add  pumpkin  and  mix 
well.    Add  egg  and  mix  in  milk  a  little  at  a  time. 
Add  the  sifted  flo\ir  and  mix  to  a  soft  dough.  Turn 
onto  a  floured  board  and  knead  lightly.    Roll  out 
to  3/^  inch  thick  and  cut  into  rounds  vith  a 
floured  cutter.    Place  rounds  onto  a  greased  baking 
tray.    Glaze  with  milk  and  bake  in  a  hot  oven  UOO- 
U50'  F.  for  15-20  min.    Turn  onto  a  vire  cooking 
tray  and  when  cool  break,  open  and  spread  with 
butter.     (They  taste  good  warm,  too.) 
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WILD  RICE  CASSEROLE 
Sandra  Rainwater 

1/k  c.  wild  rice 

1  c.  water 

2  tsp.  salt 

2/3  c.  canned  sliced  mushrooms 

1  onion,  sliced 

2  Tbsp.  butter 

lA  tsp.  crushed  dryed  thyme 

Wash  rice;  combine  rice,  water,  and  salt  in 
2-qt.  casserole.    Cover.    Bsike  at  350*  for  ^5  min. 
Drain  mushrooms  and  reserve  liquid.    Brown  onion 
and  mushrooms  in  butter  in  small  skillet.  Stir 
mushrooms,  onion,  and  mushroom  liquid  and  thyme 
into  rice.    Bake  20  min.  longer  until  rice  is 
tender.     Garnish  with  a  few  mushrooms  and  crumbled 
crisp  bacon. 


MUSHROOM  RICE  BAKE 
Kathleen  Hoye 

2  c.  cooked  rice 

2  c.     fresh  mushrooms,  chopped 

lA  c.  chopped  onion 

2  Tbsp.  butter  or  margarine 

2  eggs 

2  (3  oz.)  pkg.  cream  cheese,  softened 
1  csin  (13  oz.)  evai)orated  milk 
l/k  c.  snipped  parsley 
1  tsp.  salt 

Saute  onion  and  mushrooms  in  2  Tbsp.  butter 
until  tender.    Beat  together  eggs  smd  cream  cheese 
til  smooth.    Blend  in  the  milk.    Stir  in  parsley, 
salt  and  vegetables.    Turn  into  an  ungreased 
10"  X  6'^  X  2'*  baking  dish.     Bake  uncovered  at 
350* for  35  min.  or  until  knife  inserted  in  center 
comes  out  clean.     Garnish  with  mushrooms  and 
parsley.    Serves  8-10. 
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BRAZILIAN  RICE 
Gustavus  Miller 

2  c.  long- grain  rice 
1/3  c.  chopped  onion 

1  tomato  sliced  in  small  pieces 
1  clove  garlic 
1  1/2  tsp.  salt 

3  Tbsp.  oil  or  bacon  drippings 
3  1/3  c.  boiling  water 

In  frying  paji  (lO"  diameter  x  2"  deep)  heat  oil 
on  low  while  washing  rice  (till  water  runs  clear). 
Drain  rice.    Add  to  oil  and  brown  slowly,  stirring 
frequently.    While  browning,  prepare  other  ingre- 
dients.   When  rice  is  brown  (the  browner  the 
better),  add  onion,  tomato,  garlic  ajid  salt  (which 
have  been  crushed  together).    Mix  well,  spread 
evenly  over  psji,  add  boiling  water,  cover,  turn 
heat  to  simmer,  and  cook  for  25  min.     Do  not  remove 
cover  until  done.     Leftovers  store  ajid  reheat  well. 


HOMEMADE  GRANOLA 
Nancy  Pyle 

2  1/2  c.  old-fashioned  rolled  oats 

1  c .  shredded  coconut 

1/2  c.  chopped  almonds 

1/2  c.  sesame  seeds 

1/2  c.  shelled  sunflower  seeds 

1/2  c.  unsweetened  wheat  germ 

1/2  c.  honey 

1/k  c.  cooking  oil 

1/2  c.  dried  apricots,  chopped  (or  dates,  etc.) 
1/2  c.  raisins 

In  large  bowl,  combine  rolled  oats,  shredded 
coconut,  almonds,  sesame  seeds,  sunflower  seeds, 
and  wheat  germ.     Combine  honey  and  oil.     Stir  into 
oat  mixture.     Spread  out  in  13"  x  9"  baking  pan. 
Bake  at  300°  oven  till  light  golden  brown,        to  50 


103 


BREADS  -  CEREALS  AND  PASTA 


HOMEMADE  GRANOLA  (CONT.) 

min.,  stirring  every  15  min.    Remove  from  oven;  stir 
in  dried  fruit.    Remove  to  another  pan  to  cool. 
Stir  occasionally  during  cooling  to  prevent  lumping. 
Store  in  tightly  covered  jars  or  plastic  "bags. 


GARLIC  CHEESE  GRITS 
Jean  Weldon 

1  c.  grits  J  uncooked 
h  c.  water 
1  Tbsp.  salt 

1  stick  butter  or  margstrine 

1  roll  garlic  cheese 

1/2  lb.  sharp  grated  cheese 

2  Tbsp.  Worcestershire  sauce 

Cook  grits  in  salted  water.    Add  butter,  gar- 
lic cheese,  sharp  cheese  and  Worcestershire  sauce. 
Stir  until  butter  and  cheese  have  melted.    Put  in 
greased  casserole  ajid  sprinkle  with  paprika.  B€Lke 
in  preheated  350**oven  for  15-20  min.    Serves  8-10. 


BARLEY  AND  PINE  NUT  CASSEROLE 
Martha  Hastings 

1  c.  pearl  barley  (medium  barley) 

6  Tbsp.  butter  or  margarine 

1/2  c.  pine  nuts  (or  slivered  almonds) 

1  medium  onion,  chopped 
1/2  c.  minced  fresh  parsley 

1/k  c.  chopped  chives  or  green  onions 
1/k  tsp.  each  salt  and  pepper 

2  {ik  oz.)  cans  regular  strength  beef  broth 

Rinse  the  barley  in  cold  water,  smd  drain  well. 
Heat  2  Tbsp.  of  butter  in  a  frying  pan,  and  lightly 
toast  the  pine  nuts.    Remove  nuts  with  slotted 
spoon  and  set  aside.    Add  remaining  k  Tbsp.  of 
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BARLEY  AND  PINE  NUT  CASSEROLE  (CONT.) 

butter  to  pan,  with  onion  and  barley,  and  stir 
until  lightly  toasted.     Remove  from  heat  and  stir 
in  pine  nuts,  parsley,  chives,  salt  and  pepper. 
Put  all  in  casserole  dish,  and  pour  over  it  the 
boiling  broth.     Bake,  covered  at  375*  for  about 
an  hour  and  10  min.    Serves  U. 


FETTUCINE 
Kathy  Kaye 

1  clove  of  garlic,  chopped 

2  oz.  olive  oil 

1/2  stick  butter  (lA  c.) 

8  oz .  grated  Parmesan  cheese 

8  oz.  Ricotta  cheese  (or  cottage  cheese) 

10  oz.  pasta 

Saute  garlic  in  the  olive  oil.  Add  the 
butter  and  melt.  Stir  in  Parmesan  cheese  and 
Ricotta  cheese.  Add  the  pasta  which  has  been 
cooked  to  an  "al  dente"  state. 


FETTUCINE  ALL*  ALFREDO 
Heidi  Chapman 

1  lb.  fettucine  (spinach)  noodles 

boiling  water  salted 

1/2  c.  soft  butter 

1  c .  heavy  cream 

freshly  gro\ind  black  pepper 

1/k  lb.  Parmesan  cheese,  grated 

Cook  noodles  in  large  pot  of  boiling  salted 
water  (use  2  Tbsp.  of  salt)  for  about  8-10  min., 
or    until  they  are  just  tender  when  tested  with  a 
fork.     Drain  well  and  put  immediately  into  a  chaf- 
ing dish  or  electric  frying  pan.     Set  the  chafing 
dish  over  low  heat;  the  electric  frying  pan  should 
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FETTUCINE  ALL'  ALFREDO  (CONT.) 

be  on  the  lowest  setting  possible.    Add  butter  in 
several  hunks  to  the  noodles  and  stir  gently  iintil 
it  melts  and  coats  them  well.    Add  the  cream  and 
grind  in  a  generous  amoiint  of  black  pepper.  Con- 
tinue stirring  and  tossing  the  noodles  gently  until 
the  cream  thickens  and  clings  to  the  noodles.  Add 
the  cheese  and  stir  to  mix  well.    Serve  immediately. 
Serves  6. 
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GRAHAM  CRACKER  CAKE 
Pat  Rives 

1  lb.  box  graham  crackers 
1  stick  margarine 

1  c.  sugar 
k  eggs 

2  tsp.  baking  powder 

1  c.  sweet  milk 

3/h  c.  pecans,  chopped 
3/U  c.  coconut 

2  Tbsp.  vanilla 

Cream  sugar  emd  margarine.    Add  eggs,  vanilla, 
baking  powder,  and  milk.    Add  crushed  graham 
crackers,  pecans,  amd  coconut.    Mix  well.  Pour 
batter  into  greased  cake  pans.     Bake  at  325  for 
20-30  min. 

Icing 

1  box  confectioners  sugar 

1/2  stick  margarine 

1/k  c.  pecans,  chopped 

1  c.  crushed  pineapple,  drain 

1/^  c.  coconut 

Cream  sugar  and  margarine.    Add  pineapple, 
pecans  and  coconut.     Mix  well.     Lightly  moisten 
cake  layers  with  pineapple  Juice.     Ice  cake  while 
slightly  warm.     You  may  wish  to  store  in 
refrigerator. 

DIANNE'S  CHEESECAKE 
Jo  Anne  Sharpe 


Crust 


2  c .  graham  cracker  crumbs 
l/k  c.  finely  chopped  nuts 
1/2  tsp.  cinnamon 


1/2  c.  sugar 
1  stick  butter 
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DIANNE^S  CHEESECAKE  (CONT.) 
Filling 

(all  at  room  temperature) 

3  veil  beaten  eggs 

2  (8  oz.)  pkgs.  cream  cheese 

1  c.  sugar 
lA  tsp.  salt 

2  tsp.  vanilla 

2  tsp,  almond  extract 

3  c .  sour  cream 

Mix  ingredients  for  crust.    Press  on  bottom 
€Lnd  sideis  of  9  in.  spring  form  pan.    Sides  should 
be  1  3/^  in.  high.    Combine  eggs,  cream  cheese, 
sugar,  salt,  vanilla  and  almond  extract.    Beat  till 
smooth .    Blend  in  sour  cream.    Pour  into  crumb 
crust.    Bake  in  moderate  oven  (375*)  about  35  min. 
or  just  till  set.     Cool.    Chill  thoroughly  about 
U  to  5  hours. 

MINCEMEAT  CAKE 
Mabel  R.  M.  Jones 

1  pkg.  Borden *s  Nonesuch  mincemeat 

2  c.  water 
3 A  c.  oil 

1  1/3  c .  sugar 

3  lA  c.  floTir 

1  tsp.  salt 

2  tsp.  baking  powder 

raisins  or  fruit  peel  (optional) 

Break  up  the  mincemeat  into  small  pieces  in  a 
saucepan.    Add  the  water,  oil  and  sugar.    Bring  to 
boil,  boil  3  min.    Cool.  Sift  together  the  flotir, 
salt  and  soda.     Combine  the  flour  and  mincemeat 
mixtures,  beating  well.    Add  raisins  or  fruit  peel 
if  desired.    Pour  into  well -greased  Bundt  or  tube 
pan.    BaJce  at  375*,  60  min.     (Check  at  55  min.) 
Let  cool  one  hr.  before  turning  out.     Cake  can  be 
frosted  or  served  with  refrigerated  dessert  topping. 
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^G:NCEMEAT  CAKE  (CONT.) 
ice  cream  or  a  foamy  sauce, 

WALNUT  TORTE 
Zofia  Grzybowski 

12  eggs,  separated 
1  c .  sugar 
6  Tbsp.  flour 

1/2  Ih,  walnuts,  ground  fine 
Filling: 

1/2  lb.  walnuts,  ground  fine 
1  c.  x)owdered  sugar 
1/2  c.  sweet  cream 

Beat  egg  yolks  until  thick  and  lemon  colored. 
Add  sugar  gradually.     Add  the  walnuts  and  flour 
and  mix  thoroughly.     Fold  in  stiffly  beaten  egg 
whites.    Bake  in  three  well  buttered  layer  cake 
pajis  in  325*oven  for  30  to  35  min. 

Mix  together  well  the  filling  ingredients 
and  spread  between  layers  of  cake.     Return  to 
slow  oven  for  10  min.    When  cool  use  lemon  frost- 
ing, if  desired,  and  gajmish  with  glazed  nuts. 

HIMMLISCHE  TORTE  (MERINGUE  TORTE) 
Ruth  Phelps 

1  c .  plain  flour 

1  tsp.  baking  powder 

3/^  tsp.  salt 

1/2  c.  butter 

1/2  c .  sugar 

k  eggs  (separated) 

3  Tbsp.  milk 

1/2  tsp.  cream  of  tartar 

1  c.  sifted  sugar  (or  superfine  sugar) 
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HIMMLISCHE  TORTE  (MERINGUE  TORTE)  (CONT.) 
1  Tbsp.  sugar 

1/2  c.  thinly  sliced  Filberts    or  almonds 
1/2  tsp.  cinnamon 

whipped  cream  and  chopped  nuts  for  garnish 

Sift  together  the  flour ,  "baking  powder  and 
salt.    Cream  the  butter  and  1/2  c.  sugar.  Add 
egg  yolks,  beating  k  min.  after  each  addition. 
Stir  in  dry  ingredients  alternately  with  the  milk. 
Turn  into  two  8  in.  spring  form  pans  lined  with 
buttered  waxpaper,  spreading  slightly  higher  in 
center.    Beat  the  egg  whites  with  the  cream  of  tar- 
tar until  they  hold  a  peak.    Gradually  beat  in  the 
1  c.  sifted  sugar  iintil  glossy.    Spread  meringue 
over  batter  in  i)ans.    Mix  1  Tbsp.  sugaJ*  with  the 
Filberts  and  cinnamon,  ajid  sprinkle  over  the 
meringue.    Bake  at  325    on  lowest  rack  of  oven 
about  ho  min.     Cool  in  pans,  then  remove.  Turn 
onto  cake  plate.    Spread  with  whipped  cream  if 
desired  and  sprinkle  with  chopped  nuts.  After 
adding  whipped  cream,  cake  may  be  chilled  1  hour 
before  serving  but  no  longer  as  nuts  get  soggy. 

To  rub  skins  off  Filberts,  place  in  shsLLlow 
pan  in  275*  oven,  20  min.,  stirring.    After  slicing, 
toast  in  U25    oven  for  3  min. 


CHOCOLi\TE  OATMEAL  CAKE 
Mrs.  Eugene  G&reuling 

1  c.  uncooked  quick  oats 
1  1/2  c.  boiling  water 
1/2  c.  margarine  or  butter 

1  1/2  c.  sugar 

2  eggs 

1  c.  flour 

1  tsp.  soda 

1/2  tsp.  salt 

1/2  c.  cocoa  (unsweetened) 

1  tsp.  vanilla 

1  c.  ctK)pped  nuts 
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CHOCOLATE  OATMEAL  CAKE  (CONT.) 

Combine  the  oats  and  boiling  water;  then  cool. 
Cream  the  margarine,  sugsir  and  eggs.    Add  the  oat- 
meal and  the  remaining  ingredients .    Bake  in  13  x  9 
in.  pan  at  350 "  for  35-^0  min. 

FESTIVAL  8 -LAYER  CAKE 
Ruth  Phelps 

3/U  lb.  Baker's  sweet  chocolate  (broken  into 

chunks) 
1  1/2  c.  strong  coffee 
3  c.  confectioners  sugar 
3/^  lb.  sweet  butter 
12  eggs  (separated) 
1  c.  sugar 
6  Tbsp.  water 

1  tsp.  vanilla 
11/2  c.  flour 

2  tsp.  baking  powder 

Begin  the  icing  first.     Boil  the  chocolate, 
coffee  and  1  1/2  c.  of  the  confectioners  sugar 
slowly  for  about  1/2  hour  to  soft  ball  stage. 
Cool.     Meanwhile,  line  four  9  or  10  in.  pans  with 
buttered  wax  paper.     Beat  the  egg  whites  until  stiff 
but  not  dry.     Set  aside.     Beat  the  egg  yolks  until 
light.    Add  the  sugar  and  continue  beating  15  min. 
until  thick  and  pale.     To  yolks,  add  the  water  and 
vanilla.     Sift  together  the  flour  and  baking  powder. 
Fold  in  whites.     Distribute  evenly  in  pans.  Bake 
at  375°  until  golden,  about  10  min.    Turn  out  and 
remove  wax  paper.     Cool.     Then  cut  horizontally 
with  serrated  knife.     Now  cream  the  butter  and  the 
remaining  1  1/2  c.  of  confectioners  sugar,  and  add 
to  the  chocolate  icing  mixture.     Let  sit  at  room 
temperature  until  it  gets  thick  enough  to  spread. 
This  amount  covers  sides  and  top  plus  between  each 
of  the  8  layers .     Decorate  with  almonds  or  as 
desired.     Refrigerate  csLke  at  least  2k  hours  before 
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FESTIVAL  8-.LAYER  CAKE  (CONT.) 

serving.    Keeps  indefinitely  in  refrigerator. 


CHOCOLATE  POUND  CAKE 
Mrs.  Moody  Smith 

1/2  lb.  butter 
1/2  c .  shortening 
3  c.  sugar 
5  eggs 

3  c.  plain  flour  (sift  before  measuring) 
1/2  tsp.  beiking  powder 
1/2  tsp.  salt 
1/2  c.  cocoa 

1  c .  sveet  milk 

2  tsp.  vanilla 

Butter  and  eggs  should  be  at  room  temperature. 
Cream  together  butter,  shortening  and  sugar.  Add 
eggs  one  at  a  time.     Sift  together  flour,  baking 
powder,  salt  and  cocoa.    Add  dry  ingredients 
alternately  with  milk  and  vanilla,  starting  with  the 
dry  and  ending  with  the  dry.    Place  batter  in  a 
greased  and  floured  tube  pan.     (Put  waxed  paper  on 
the  bottom  of  pan  and  allow  it  to  come  one  inch  up 
side  of  pan.)    Bake  for  1  hour,  20  min.  at  325*. 


MISSISSIPPI  MUD  CAKE 
Thelma  George 

2  sticks  butter  or  margarine 
2  c.  sugar 

1  1/2  c.  plain  flour 
1  1/2  c.  chopped  pecans 
1  tsp.  vanilla 
1/2  c.  cocoa 
k  eggs,  slightly  beaten 
1  tsp.  baking  i>owder 
pinch  of  salt 
mini -mar  shmallows 
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MISSISSIPPI  MUD  CAKE  (CONT.) 

Melt  butter  and  cocoa  together.     Remove  from 
heat,  stir  in  sugar  and  beaten  eggs.    Mix  veil. 
Add  flour,  salt,  nuts,  vanilla  and  bsiking  powder. 
Mix  well.    Pour  into  greased  13  x  9  x  2  in.  pan. 
Bake  at  350*  for  30-40  min.     Cover  hot  cake  with 
marshmallows .     Then  cover  top  with: 

1  box  powdered  sugar 
1/2  c.  whole  milk 
1/3  c.  cocoa 
1/2  stick  melted  butter 

Stir  together  and  pour  on  cake. 


SAUCEPAN  FUDGE  CAKE 
Babs  Hickson 

5  Tbsp.  butter 

2  squares  baking  chocolate 

1  c .  sugar 

2  eggs 

1/2  c.  milk 

1  tsp.  vanilla 

1  c.  all-purpose  flour 

1/k  tsp.  salt 

1  tsp.  baking  powder 

In  a  saucepan  over  low  heat,  melt  the  butter 
and  chocolate.    Add  the  sugar,  eggs  (beaten  in  one 
at  a  time),  milk  and  vanilla.     Sift  together  the 
flour,  salt  and  baking  powder.    Add  flour  mixture 
to  the  chocolate  mixture.    Pour  into  a  greased  and 
floured  8  in.   (smaJLl)  angel  cake  tin  and  bake  at 
350    for  about  30  min.  or  until  done.     Frost  with 
favorite  chocolate  icing.     One  and  a  half  times 
the  recipe  will  make  two  8  in.  layer  cakes,  but 
bsLke  at  slightly  higher  temperature  for  less  time. 


113 


DESSEBTS  -  CAKES 


COCA  COLA  CAKE 
Grace  Guyer 

2  c.  self-rising  flour 
2  c .  sugar 

2  sticks  margarine 

3  Tbsp.  cocoa 

1  c.  Coke 

1/2  c.  buttermilk 

2  eggs  (beaten) 
1  tsp.  vanilla 

1  1/2  c.  miniature  marshmallo-ws 

Combine  sugar  and  flour.    Heat  and  melt 
butter,  coke  and  cocoa  until  it  comes  to  a  boil; 
add  to  dry  mixture  and  mix  thoroughly.    Add  all  to 
other  ingredients  and  mix  well.    Marshmallows  will 
float  on  top.    Pour  into  9  x  13  in,  pan  and  bake 
for  30  min.  at  350**. 

Icing 

1/2  c.  butter 

3  Tbsp,  cocoa 

6  Tbsp.  Coke  -  add  more  for  thinner  icing 
1  box  powdered  sugar 
1  c.  pecans 
1  tsp.  vanilla 

Melt  butter,  cocoa  and  coke  and  boil.  Pour 
over  powdered  sugar  and  mix;  add  all  other  ingre- 
dients.   Spread  over  cake. 

LADY  BALTIMORE  CAKE 
Dave  Brown 

1  lb.  sifted  sugar 

1/2  lb.  butter 

8  eggs  (separated) 

1  lb.  flour 

h  tsp.  baking  powder 
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LADY  BALTIMORE  CAKE  (CONT.) 
1  c.  milk 

1  tsp.  almond  extract 

Icing: 

h  c .  sugax 

20  Ttsp.  boiling  water 

k  egg  whites 

1  c.  seeded  raisins 

1  c.  finely  chopped  walnuts  or  pecans 
vanilla 

Cream  sifted  granulated  sugar  with  "butter. 
Separate  yolks  and  whites  of  eggs.    Stir  in  the 
yolks,  beating  after  each.    Add  flour,  sifted  with 
baking  powder,  alternately  with  milk.    Add  almond 
extract  and  last  eight  egg  whites  beaten  stiff. 
Bake  at  350**  until  done. 

Make  boiled  icing,  using  sugar  with  boiling 
water.    When  boiled  to  a  thread  pour  over  egg 
whites  which  have  not    been  beaten  at  all.     Do  not 
start  pouring  a  thin  thread  of  the  boiled  sugar 
and  water  on  the  whites  when  beating  but  pour  a 
tablespoonful    or    more  at  once  into  the  whites, 
thus  avoiding  limping  unless  the  sugar  and  water 
has  been  boiled  too  far. 

Flavor  with  vanilla  and  add  seeded  raisins 
cut  once  and  fine  chopped  walnut  or  pecan  meats, 
pecan  being  preferred. 

This  quantity  of  cake  batter  is  expected  to 
make  six  layers  or  two  cakes.     The  nut  and  raisin 
icing  is  put  over  the  top  of  the  C8ikes  as  well  as 
between  the  layers  and  it  is  put  on  soft  enough 
so  that  before  it  becomes  firm  some  of  the  icing 
slides  down  the  sides  of  the  cake  and  caji  be  worked 
over  them  until  the  entire  cake  is  coated. 

I  have  made  the  cake  and  can  vouch  for  it,  but 
did  not  try  the  icing,  using  instead  a  powdered- 
sugar  icing  with  the  vanilla,  raisins  and  nuts 
which  works  out  well. 
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COCONUT  POUND  CAKE 
Gertrude  Merritt 

1  1/2  c.  shortening 

2  1/2  c.  sugar 
6  eggs 

1  c.  milk 
l/h  tsp.  salt 

3  c.  flour 

1  Tbsp.  coconut  flavoring 

1  tsp.  baking  powder 

1  small  can  Angel  Flake  coconut 

Cream  sugar  and  shortening  well;  add  eggs  one 
at  a  time.    Sift  flour,  salt,  bstking  powder.  Add 
alternately  with  milk,  adding  flour  last.  Add 
flavoring;  fold  in  coconut.    Place  in  cold  oven. 
Bake  325    about  one  hour,  20  min. 


NIAGARA  FALLS  PEACH  DESSERT  CAKE 
Angel ika  Von  Ramm 

1/2  c.  shortening 

1/2  c.  white  sugax 

2  eggs,  unbeaten 

l/h  tsp.  SLlmond  flavoring 

1  c.  sifted  pastry  flour 

1  tsp.  baking  powder 

1/k  tsp.  salt 

6  ripe  peaches 

1/3  c.  white  sugar 

1/2  tsp.  cinnamon 

l/h  c.  finely  chopped  nuts 

Cream,  until  fluffy,  the  shortening  ^d  sugar. 
Add  unbeaten  eggs,  one  at  a  time,  beating  well.  Add 
almond  flavoring.    Add  sifted  dry  ingredients  in 
three  additions,  blending  smooth  after  each  addition 
(this  batter  is  quite  smooth) .     Spread  half  the 
batter  in  oiled  8  x  8  in.  pan.    Scald,  skin  and  slice 
peaches.    Arrange  slices  on  top  of  batter.    Drop,  b;' 
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NIAGARA  FALLS  PEACH  DESSERT  CAKE  (CONT.) 

spoonfuls,  remaining  batter  on  top  of  peaches. 
Sprinkle  with  mixture  of  1/3  c.^white  sugar, 
cinnamon  and  nuts.    Bake  at  350*'for  50  min.  Serve 
wsirm  with  cream,  ice  cream,  or  whipped  cream. 
Serves  9. 


PINEAPPLE  WHIPPED  CREAM  CAKE 
Donna  Bergholz 

1  ''boughten"  (l  lb.)  orange  chiffon  cake 

2  half -pint  cartons  of  whipping  creajn 

1  pkg.(3  1/2  oz.)  instant  vanilla  pudding 

1  can  (20  oz.)  crushed  pineapple,  with  juice 

Chill  cake,  pineapple  and  whipped  cream. 
Split  cake  into  three  layers  (if  you  make  a  notch 
in  the  side  of  the  cake  before  you  split  it,  you 
can  get  it  back  together  evenly).    Mix  instant 
pudding  and  chilled  pineapple  (including  juice) 
together.    Beat  whipping  cream  until  stiff  (but 
not  absolutely  rigid) ,  then  fold  in  pineapple/ 
pudding  mixture.    Spread  slightly  less  than  l/k  of 
the  whipped  cream  mixture  on  the  bottom  layer  of 
the  cake,  add  the  middle  layer  (matching  notches) 
and  spread  it  with  the  same  quantity.    Add  the  top 
layer  ajid  frost  the  top  and  sides  of  the  cake  with 
the  rest  of  the  whipped  cream  mixture.  Let  set 

2  to  8  hours  in  the  refrigerator  to  "season".  This 
cake  is  truly  elegant ,  and  especially  nice  in  the 
summer  when  you  want  a  light  dessert.    People  always 
ask  me  for  the  recipe  and  never  believe  that  I  "made" 
the  cake  in  15  min.,  including  washing  the  bowls  I 
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PLUM  CAKE 
Anne  Thompson 

1  c.  salad  oil 

2  c.  sugar 

2  c.  self-rising  flour 

3  eggs 

1  c .  chopped  pecans 

2  jars  baby  food  plums  (small) 

1  tsp.  ground  cinnamon  - 
1  tsp.  ground  cloves 

Topping : 

1  c.  powdered  sugar  (sifted  before  measuring) 

2  Tbsp.  lemon  juice 

Mix  together,  beginning  with  eggs  and  sugar. 
Bake  at  300    for  1  hour  and  10  min.  in  greased  and 
floured  Bundt  pan.    Mix  the  powdered  sugar  and 
lemon  juice  and  pour  over  the  cake  while  it*s 
still  warm. 


LEMON  GLACE 
Kathy  Kaye 

1/3  c.  melted  butter 

1  1/k  c .  sugar 

2  eggs 

1/k  tsp.  almond  extract 

1  1/2  c.  sifted  all-purpose  flour 

1  tsp.  baking  soda 

1  tsp.  salt 

1/2  c.  milk 

1  Tbsp.  grated  lemon  peel 
1/2  c.  chopped  nuts 

3  Tbsp.  fresh  lemon  juice 

Blend  well  the  butter  and  1  c.  sugar.  Beat 
in  eggs,  one  at  a  time.    Add  almond  extract.  Sift 
together  dry  ingredients ;  add  to  egg  mixture 
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LEMON  GLACE  (CONT.) 

alternately  with  milk.     Blend  just  to  mix.  Fold 
in  peel  and  nuts.     Turn  into  a  greased  8  1/2  x 
k  1/2  X  2  3/^  in.  oven  proof  glass  loaf  pan.  Bake 
in  slow  oven  (325*)  about  TO  min.,  or  until  loaf 
tests  done  in  center.    Mix  lemon  juice  and  1/U  c. 
sugar,  immediately  spoon  over  hot  loaf.     Cool  10 
min.     Remove  from  pan.     Cool  on  rack.    Do  not  cut 
for  2h  hours,     (it  will  slice  easily.)    Makes  one 
loaf. 

Note:     If  you  bake  this  bread  in  a  metal  loaf 
pan,  use  moderate  oven  (350*). 


VICTORIAN  APPLESAUCE  CAKE 
Mabel  R.  M.  Jones 

2  c.  sifted  flour 

1  1/2  c.  sugar 

1  1/2  tsp.  baking  soda 

1/2  tsp.  salt 

1/2  tsp.  cinnamon 

1/2  tsp.  cloves 

1/2  tsp.  allspice 

1/2  tsp.  nutmeg 

1/2  c.  oil 

1  1/2  c.  applesauce 

2  eggs  (unbeaten) 

3/^  c.  chopped  raisins 
3/^  c.  dates 
3/h  c.  nuts 

1/3  c.  diced  citron  (optional) 
1/^  c.  chopped  nuts  (optional) 
2  Tbsp.  sugar  (optional) 

Mix  in  the  order  given,  mixing  well.  Bake  in 
a  well-greased  tube  or  Bundt  pan  for  approximately 
55  min.  at  350  .  Sprinkle  top  with  optional  top- 
ping of  nuts  and  sugar;  or  the  cake  can  be  frosted 
or  served  with  dessert  topping  or  lemon  sauce. 


119 


DESSERTS  -  CAKES 


JANE  BURKE'S  APPLE  CAKE 
Serena  Burke 

2  1/2  c.  sugar 

3  eggs 

1  1/2  (scant)  c.  vegetable  oil 
3  c.  flour 
1  tsp.  salt 
1  tsp.  soda 

1  tsp.  cinnamon 

2  1/2  c.  apples  thinly  sliced 
1  c.  chopped  nuts 

1  tsp.  vanilla 

1  stick  margarine  or  butter 

1  c .  brown  sugar 

1/k  c.  brandy,  bourbon  or  milk 

Combine  the  sugar,  eggs  and  oil;  mix  well.  Add 
the  flour,  salt,  soda  and  cinnamon.    Fold  in  the 
apple  slices,  nuts  and  vanilla.     Pour  into  slightly 
greased  rectangular  baking  pan.    Bake  at  325  for 
about  1  hour.    MaJce  the  glaze  by  combining  the 
margarine ,  brown  sugar  and  brandy  in  a  pan  and 
boiling  for  3  min.,  stirring  constgmtly.    Pour  over 
hot  cake. 


UPSIDE-DOWN  CAKE 
Gertrude  Merritt 

3  Tbsp.  shortening 
1  c .  brown  sugar 
1  sggj  beaten 
1/2  c.  brown  sugar 
1/k  tsp.  salt 

6  soft  ripe  apples  or  peaches,  ! 

peeled  and  sliced  * 
1/2  c.  hot  milk 

1  c.  flour  \ 
1  1/2  tsp.  baking  powder  ( 
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UPSIDE-DOWN  CAKE  (CONT.) 

Put  shortening  and  brown  sugar  in  cold  skillet 
and  stir  over  low  heat  until  melted.    Add  fruit. 
Pour  over  this  a  batter  made  as  follows:    Mix  egg, 
sugar,  salt.    Add  milk.    Sift  together  flour  axid 
baking  powder  and  stir  into  egg  mixture.    Bake  in 
375*  oven,  30-^5  min.    Serve  hot  with  whipped 
cream  dusted  with  cinnamon  or  with  hard  sauce. 
Serves  6. 


BLUEBERRY  DUMP  CAKE 
Lee  Brinson 

1  pint  fresh  blueberries ,  sweetened  to  taste  or^ 
1  (15  oz.)  can  of  blueberries  (Do  not  use  canned 

blueberry  pie  filling) 
1  small  can  crushed  pineapple 
1  box  yellow  cake  mix 
1/2  c.  broken  nut  meats 
1  stick  butter,  melted 

Place  berries  in  oblong  baking  dish  (approx. 
6  X  11  in . ) .    Cover  wit  h  pineapple .    Pour  on  dry 
cake  mix.    Scatter  nuts  over  top.    Melt  butter  and 
drizzle  over  all.    Bake  1  hour  at  350**. 
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PEAMJT  BUTTER  COOKIES 
Carol  Avery 

1/2  c.  butter 

1/2  c.  sugar 

1/k  tsp.  salt 

1/2  tsp.  soda 

1/2  c.  peanut  butter 

1  3/h  c.  flour 

1  tsp.  baking  powder 

1  egg,  well  beaten 

Cream  butter  and  peanut  butter.    Add  sugar 
and  egg.    Sift  and  add  dry  ingredients.    Mix  with 
other  ingredients.    Chill  dough  well.    Bake  (375* 
F. )  10-20  minutes. 


CHOCOLATE  CHIP  KISSES 
Mrs .  Henry  Hellmers 

2  egg  whites 

1/8  tsp.  cream  of  tartar 
1/8  tsp.  salt 
3/^  c.  sugar 

1  c.  or  1  pkg.  (6  oz.)  chocolate  chips 
1/2  tsp.  vanilla 

Beat  egg  whites  with  cream  of  tartar  and 
salt  xintil  foamy.    Gradually  beat  in  sugar  a 
tablespoon  at  a  time,  beating  well  after  each 
addition.    Fold  in  chocolate  bits  and  vanilla. 
Line  cookie  sheets  .with  ungreased  brown  paper  and 
drop  cookies  by  teaspoon  on  paper.    Bake  300  for 
25  min. 
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OATMEAL  COOKIES 
Anne  Thompson 

1  c.  butter 

1  c .  oleo 

2  c.  sugar 

1  egg 

2  c.  flour 

1  tsp.  "baking  soda 
1/h  tsp.  salt 
k  c.  quick  oats 
powdered  sugar 

To  butter,  oleo,  and  sugar  add  egg,  sifted 
flour,  soda,  salt,  and  quick  oats.     Drop  by  1/2 
tsp.  on  ungreased  baking  sheet.     Flatten  with  fork 
dipped  in  ice  water.     Bake  10-12  min.  in  350  oven. 
Sift  powdered  sugar  over  cookies  after  bstking. 


LACE  COOKIES 
Janet  Gibson 

1/2  lb.  butter 

2  1/2  c.  rolled  oats 

2  1/2  c.  brown  sugar 

2  heaping  Tbsp.  flour 

1/2  tsp.  salt 

1  egg 

1  Tbsp.  vanilla 

Mix  oats,  flour,  salt  and  sugar.     Melt  butter 
and  stir  into  dry  ingredients,  until  well -blended. 
Preheat  oven  to  350  .     Drop  by  teaspoonsful  onto 
greased  cookie  sheet.     Bake  until  brown  and  ceases 
to  bubble.     Let  cool  on  sheet  before  removing. 
Makes  about  h  doz.  cookies. 
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DATE  PINWHEELS 

Mary  Alice  Classen  Ginari 

1  lb.  pitted  dates,  chopped 
1/2  c .  "water 
1/2  c .  sugar 

1/2  c.  butter  or  margarine 
1/2  c .  brown  sugar 

1  veil  beaten  egg 
1/2  tsp.  vanilla 

2  c.  flour 
1/2  tsp.  soda 
1/2  tsp.  salt 

1  c.  chopped  nuts 

Combine  dates,  water  and  1/2  c.  sugar  in  sauce- 
pan.    Cook  until  thick  (2-3  min.)  stirring  constantly. 
Cool.    Cream  butter  and  sugars  thoroughly;  add  egg 
and  beat  well.    Add  vanilla.    Sift  dry  ingredients. 
Add  to  creamed  mixture;  stir  till  smooth  after  each 
addition.     (l  find  it  easiest  to  mix  dough  with  my 
hands.)     Chill.     Divide  dough  in  half;  roll  one 
part  on  lightly  floured  surface  till  1/^''  thick. 
Combine  date  mixture  and  nuts;  spread  half  of  fill- 
ing evenly  over  dough.    Roll  like  a  jelly  roll; 
wrap  in  wax  paper  with  open  edge  of  roll  on  bottom. 
Repeat.    Chill  imtil  firm.    Cut  in  slices.  Place  on 
lightly  greased  cookie  sheet.    Bake  at  U00**for  8- 
10  min.    Yields:     3  dozen  cookies. 


ANGELA'S  COOKIIS 
Mrs.  Henry  Hellmers 

2  2/3  c.  flour 

1  1/k  c .  butter  or  margarine 

1  1/k  c.  sugar 

6  egg  yolks 

rind  of  1  grated  lemon 
salt 

unsweetened  cocoa 
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ANGELA ^S  COOKIES  (CONT.) 

Blend  all  the  ingredients  except  cocoa  to 
make  pastry  dough.     Cut  dough  in  half  and  add  cocoa 
gradually  to  one  half  of  the  dough  until  it  is  a 
good  deep  brown.     Separately,  roll  the  two  halves 
into  8-in.  squares. 

To  make  special  cookies,  place  one  square  on 
top  of  the  other  and  roll  up.     Chill  for  15  min. 
Cut  into  thin  slices,  place  on  a  greased  cookie 
sheet  and  "bake  for  15-20  min.  in  a  350°  oven  until 
golden  brown. 

For  checkertMDard  design,  roll  dough  into  two 
or  three  light  and  2  or  3  dark  long  ropes,  alter- 
nating colors  and  roll  up  in  a  dark  sheet  of  dough. 
Refrigerate  until  firm.    Cut  in  slices  and  bake. 

COCONUT  COOKIES 
Lydia  B.  Biggers 

1  stick  oleo,  melted 
1  c.  sugar 
1  egg 

1  pkg.   (6  oz.)  Redi-Mix  Buttermilk  Biscuit  Mix  OR 
1  pkg.   (6  oz.)  Bisquick  Buttermilk  Baking  Mix 
1  1/2  c.  instant  potatoes 
1  1/2  tsp.  coconut  flavoring 

Drop  by  teaspoons  ©n  cookie  sheet .     Bake  for 
12  to  15  minutes  at  325*.    Cool  one  min.  on  cookie 
sheet;  remove  to  wire  cooling  rack. 

LEMON  LOVE  NOTES 
Ityra.  Welbourne 

1  c .  flour 
1/2  c.  butter 

1/k  c.  powdered  sugar 

2  Tbsp.  lemon  juice 
2  Tbsp.  flour 
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LEMON  LOVE  NOTES     (CCNT. ) 

1  c.  granulated  siigax 

2  eggs  beaten 
grated  lemon  rind 

1/2  tsp.  baking  powder 
3/^  c.  powdered  sugar 
1/2  tsp.  vanilla 

1  Tbsp.  butter 

2  tsp.  milk 

Mix  together  butter,  flour,  powdered  sugar; 
put  into  a  9  X  9  in.  pane    Bake  15  min.  at  350*. 
Mix  together  lemon  juice,  flour,  sugar,  eggs  ajid 
grated  lemon  rind  and  baking  powder.    Place  on  just 
baked  crust  and  retiirn  to  oven  at  350"*  for  25  mj,n. 
Frost  with  powdered  sugar,  vanilla,  butter,  and 
milk.     Frost  while  warm.     Cut  into    l6  servings « 

VIENNESE  CRESCENTS 
Heidi  Chapman 

1  c.  butter 
1/U  c.  sugar 

2  c.  flour,  sifted  all-p\irpose 

1  c.  unblanched  almonds,  gro'ond  or  chopped  finely 
1  tsp.  vanilla 

Cream  butter  and  sugar,  add  flour  gradually, 
then  other  ingredients.    Mix  thoroughly.  Shape 
into  crescents  1/2"  x  1  1/2".    Arrange  on  buttered 
cookie  sheet  and  bake  35  min.  at  300**.     Cool.  Roll 
in  confectioner ^s  sugar.    MsJies  36  approximately. 


LEBKUCHEN 

Mrs.  Henry  J.  Katz 

k  eggs 

2  c.  flour 

1/k  lb.  nuts  (ailmonds  or  pecans) 
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LEBKUCHEN  (CONT.) 

1  lb.  brown  sugar 

1  c.  dried  apples,  chopped 

Icing: 

3  Tbsp.  butter 

2  Tbsp.  orange  or  lemon  juice  (frozen  concentrate 
is  best) 

1  tsp.  grated  orange  rind 
powdered  sugar  as  needed 

Beat  eggs  until  light  and  foamy.    Add  sugar 
gradually  and  beat  hard.     Stir  flour  into  eggs  and 
sugar  until  smooth.     Then  add  nuts  and  apples. 
Turn  into  greased  shallow  pan  (one  cookie  sheet 
l6  X  11"  is  fine).     Bake  in  hot  oven  375*  20-25 
min.     Cut  into  bars  and  frost  lightly  with  com- 
bined frosting  ingredients. 


BLOND  BROWNIES 
Elizabeth  Nathans 

2  c.  flour 

1  tsp.  baking  powder 
1/2  tsp.  baking  soda 
1  tsp.  salt 

1  c .  nut  s 

2/3  c.  melted  butter 

2  c .  brown  sugar 
2  beaten  eggs 

2  tsp.  vanilla 

1  pkg.   (6  oz.)  chocolate  chips 

Mix  flour,  baking  powder,  baking  soda,  salt 
and  nuts.     Mix  separately  butter  and  brown  sugar 
and  let  cool.     Then  mix  in  eggs  and  vanilla.  Mix 
all  ingredients  together  and  spread  in  a  9"  x  13'^ 
pan  and  sprinkle  chocolate  chips  on  top.     Beike  at 
350 "for  25  min. 
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BLOND  BROWNIES 
Jo  Anne  Sharpe 

2  3/^  c.  self-rising  flour 
1  lb.  light  brovn  sugar 
2/3  c.  butter 

1  tsp.  vanilla 
1  c.  pecans 

1  Ce  semi-sweet  chocolates  or  careunel  bits 

3  eggs 

Mix  sugar  and  butter  well.    Add  eggs  and  beat 
well.    Add  remaining  ingredients  and  place  in  a 
greased  pan  that  is  T"  x  12'\     Cook  at  350*for 
approximately  30  min.    Mixture  will  not  appear  done 
but  when  it  cools  it  will  have  a  chewy  consistency. 
Do  not  overcook.    Cut  into  small  squares. 

MY  MOTHER  *^S  BROW  SUGAR  BROWIES 
Serena  Burke 

2/3  c.  margarine 

2  1/k  c.  light  brown  sugar 
2  2/3  c.  sifted  flour 

2  tsp.  baking  powder 
1  tsp.  salt 

3/^  of  12  oz.  pkg,  chocolate  chips 
1  c,  chopped  nuts  (optional) 

Melt  margarine  in  saucepan.    Add  brown  sugax, 
cool  slightly.    Beat  in  eggs  one  at  a  time.  Add 
flour,  baking  powder,  salt  and  mix  well;  add  choco- 
late chips.    Do  all  this  in  a  saucepan,  margarine 
melted  in.    Bake  in  a  12"  x  8"  pan,  at  350*  for 
ho  min.    Do  not  overbake;  they  turn  into  rock. 
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MINTED  BROWNIIS 
Sheila  Durham 

2  (l-ounce)  squares  unsweetened  chocolate 
1/2  c.  butter  or  margarine 

1  c.  sugar 

2  eggs,  beaten 

1/k  tsp.  peppermint  extract 
dash  of  salt 

1/2  c.  all-purpose  flour 

1/2  c.  chopped  pecans 

2  Tbsp.  melted  butter  or  margarine 

1  c.  powdered  sugar 

1  Tbsp.  milk 

3/U  tsp.  peppermint  extract 

Melt  chocolate  and  1/2  c.  butter  in  a  small 
saucepan  over  low  heat;  stir  in  sugar.  COOL, 

Combine  eggs,  1/k  tsp.  peppermint  extract  and 
salt;  stir  in  chocolate  mixture.    Add  flour,  mix- 
ing well;  stir  in  pecans.    Poxir  into  a  greased  9  x 
9x1  3/k  in.  pan.    Bake  at  350**  for  20-25  min. 
COOL. 

Combine  melted  butter,  powdered  sugar,  milk 
and  remaining  peppermint  extract ;  mix  well .  Spread 
over    brownies;  chill.     Cut  into  1-inch  squares. 
YIELD:     3  dozen. 


CONGO  BARS 

Mrs.  Victor  A.  Bubas  - 

2/3  c.  butter,  melted 

1  lb.  light  brown  sugar 
3  eggs 

2  3/^  c.  flour 

2  1/2  tsp.  baking  powder 
1/2  tsp.  salt 
12  oz.  chocolate  bits 
1  c.  chopped  nuts 

Mix  butter  and  sugar ;  add  other  ingredients ; 
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CONGO  BARS  (CONT.) 

mix  well.  Put  in  9  x  13'*  greased  sheet  pan  with 
sides.     Bake  25-30  min.  at  350**,    Makes  36. 


FUDGE-NUT  BARS 
Thelma  George 

1  c .  margarine 

2  c.  light  brown  sugar 
2  eggs 

2  tsp.  vanilla 

2  1/2  c.  plain  flour 
1  tsp.  soda 

1  tsp.  salt 

3  c.  oatmeal 

1  pkg  (12  oz.)  chocolate  chips 

1  c.  condensed  milk 

2  Tbsp.  margarine 
1/2  tsp.  salt 

1  c.  pecans 

2  Tbsp.  vanilla 

Cream  butter  and  sugar.    Mix  in  eggs  and 
vanilla;  sift  dry  ingredients,  mix  with  oatmesLl. 
Add  to  creamed  mixture.    Set  aside. 

Mix  chocolate  chips,  milk,  margarine,  salt, 
in  saucepem  over  low  heat  until  smooth.  Remove 
and  add  nuts  and  vanilla. 

Spread  2/3  mixture  in  9  x  12"  pan.  Cover 
with  filling.    Dot  remainder  mixture  over  filling. 
Bake  at  350**,  25  to  30  min.     Cool,  then  cut  in 
small  squares. 


DATE  NUT  SQUAPJES 
Mary  Plowden 

3  well -beat en  eggs 
1  c.  sugar 
1  c.  floxir 
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DATE  NUT  SQUARES  (CONT.) 

1/k  tsp.  salt  . 
1  tsp.  baking  powder 
1  1/2  c.  diced  dates 
1  tsp.  vanilla 

1  c .  nuts 

Beat  eggs  with  sugar  until  very  thick.  Add 
sifted  dry  ingredients;  beat  smooth.    Add  vanilla. 
Add  nuts  and  dates.    Bake  in  a  9  x  13"  paji  about 
30  min.  at  350*.    While  warm,  cut  into  squares. 

"ENOUGH"  SQUARES 
Thelma  George 

1/2  c.  margarine 

2  c.  graham  cracker  crumbs 

1  c.  chopped  dates  (any  dried  fruit)  about  6  oz. 

1  can  {ih  oz.)  sweetened  condensed  milk 
k  oz.  cream  cheese 

2  c.  coarsely  chopped  nuts 

In  13  X  9"  baking  pan,  melt  margarine  in 
preheating  oven.    Sprinkle  crumbs  and  dates  evenly 
over  butter.     Pour  condensed  milk  evenly  over 
crumbs.    Top  with  bits  of  cream  cheese.  Sprinkle 
nuts  over  mixture  and  press  down  gently.  Bake 
25-30  min.  at  350*  or  until  lightly  brown.  Cool 
before  cutting  into  small  squares. 


DELICIOUS  RAISIN-NUT  HERMIT  SQUARES 
Kenneth  Lager stedt 

2  c.  raisins 

1/2  c.  oleo  or  butter 

1  1/k  c.  sugar 

2  eggs 

1/h  c.  milk 

2  c.  flour 

1  tsp.  baking  soda 
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DELICIOUS  RAISIN-NUT  HERMIT  SQUARES  (CONT.) 

1/2  tsp.  salt 
1/2  tsp.  cloves 
1  tsp.  cinnamon 

1  tsp.  nutmeg 

1/2  c.  chopped  nuts 

Cover  raisins  in  saucepan  with  cold  water  and 
simmer  15  min,  ;  drain  and  cool.    Cream  sugar  and 
butter  until  light  sind  fluffy;  add  eggs,  slightly 
beaten,  beat  well;  add  milk,  beat  well.     Sift  dry 
ingredients  and  add  to  creamed  mixture*    Add  cooled 
raisins,  nuts  and  fold  in  thoroughly c    Pour  into 
greased  and  floured  13  x  9"  or  12  x  8"  pan;  spoon 
some  raisin  water  on  top.    Bake  at  350  for  30-35 
min.  pouring  remainder  of  raisin  water  on  top  after 
15  min.    Cool  in  pan,  then  cut  into  about  kQ  small 
squares. 

APRICOT  PASTRIES 

2  c.  dried  apricots 

3  c.  sifted  all-puTi)ose  flour 
1  Tbsp.  sugar 

1  pkg.  active  dry  yeast 

1/2  tsp.  salt 

1/2  c.  scalded  milk 

1  c.  shortening 

1  slightly  beaten  egg 

1/2  tsp.  vanilla 

Simmer  apricots  in  2  c.  water  till  tender. 
Cool.     Sift  together  dry  ingredients,  cut  in  shorten- 
ing till  mixture  resembles  coarse  crumbs.     Cool  hot 
milk  to  warm.    Add  dry  yeast  and  let  soften.  Add 
egg  and  vanilla.    Add  to  flour  mixture;  mix  well. 
Yeast  dough  does  not  need  to  rise. 

Divide  dough  in  fo\ir  parts.     On  surface  well 
dusted  with  confectioners  sugar,  roll  one  part  at  a 
time  to  10^'  squares.     Cut  each  into  l6  2  1/2''  squares 
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APRICOT  PASTRIES  (CONT.) 

Place  heaping  teaspoon  of  apricots  in  center  of 
each.    Pinch  two  opposite  corners  together.  Place 
2"  apart  on  greased  cookie  sheet.    Let  stand  for 
10  min.    Bake  at  350**  for  10  to  12  min.  Remove 
immediately  from  pan.    They  can  be  frozen. 
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LIME  PIE 
Mary  Dawson 

1  can  (13  oz.)  evaporated  milk 
1  pkg.(3  oz.)  lime  flavored  gelatin 
vanilla  wafers  or  graham  crackers 
1/2    c.  sugar 
1  lemon 

butter  or  margarine 

Chill  milk.    Dissolve  gelatin  in  1  c.  hot 
water.    Whip  milk  until  thick;  add  a  little  more 
than  1/2  c.  sugar  and  juice  and  grated  rind  of 
lemon.    Stir  gelatin  into  this  mixture. 

Make  pie  crust  of  crushed  vanilla  wafers  or 
graham  crackers,  mixed  with  melted  butter;  or  line 
pie  plate  with  vanilla  wafers.    Pour  mixture  of  milk 
and  gelatin  over  this  and  chill  in  refrigerator. 
Makes  about  two  9-in.  pies. 


GRAPE  CHIFFON  PIE 
Carolina  Bonjoc 

1  8-in.  pie  crust-baked 

1  3/^  oz.  instant  vanilla  pudding  or  pie  filling 
mix 

1  c.  unsweetened  grape  juice 
1  carton  cool  whip 

Mix  ingredients  and  pour  into  baked  shell  and 
chill.     Top  with  whipped  topping. 

Grape  juice  is  used  instead  of  milk  to  mix 
pudding . 

LEMON  MERINGL^  PIE 
Joline  Land 

1  c .  sugar 

3  Tbsp.  cornsteLrch 

3  Tbsp.  flour 
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LEMON  MERINGUE  PIE  (CONT.) 

1  1/2  c.  boiling  water 

3  egg  yolks 

1/2  tsp.  salt 

grated  rind  of  one  lemon 

1/4  c.  lemon  juice 

Meringue : 

1/3  c.  sugar 
3  egg  whites 
1  baked  pie  shell 

Mix  sugar,  flour,  cornstarch,  and  salt  togeth- 
er. Add  boiling  water,  while  stirring.  Cook  slow- 
ly until  thick.  Add  beaten  yolks,  then  cook  2  min. 
longer.  Add  rind  and  lemon  juice.  Cool  and  pour 
into  bak:ed  pie  shell.  Cover  with  meringue,  made 
by  adding  sugar  to  stiffly  beaten  egg  whites.  Bake 
at  350*  for  13  min. 


CHOCOLATE  MERINGUE 
Babs  Hickson 

3  egg  whites 

3/4  c.  sugar 

1/2  tsp.  vemilla 

1/2  c.  chopped  pecans 

1  pkg.  Nabisco  chocolate  snaps  (2  1/2  oz.) 
1  tsp.  baking  powder 

Beat  egg  whites  stiff  and  gradually  add  the 
sugar.     Add  vanilla,  rolled  snaps  and  baking  powder. 
Fold  in  nuts.     Pile  in  greased  9''  pie  pan  and  bake 
325'  about  ho  min.     Cut  in  wedges  and  serve  with 
whipped  cream  flavored  with  almond  extract . 
Serves  6. 
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STRAWBERRY  PIE 
Vickie  Long 

k  c .  strawberries 
1  c.  sugar 

1/2  tsp.  baking  powder 
3  Tbsp.  cornstarch 
1  baked  pie  shell 

Line  cooked  pastry  shell  with  2  c.  sliced  raw 
strawberries.     Combine  other  ingredients  and  cook 
them  till  thick  (mash  strawberries,  let  cool;  then 
pour  raw  strawberries  into  shell).     Let  set  for 
several  hours  in  refrigerator.     Serve  with  whipped 
cream. 

STRAWBERRY  GLAC^I  PIE 
Frances  Evans  Wilson 

1  baked  9''  pie  shell 
1  1/2  qt .  strawberries 
1  c.  sugar 
3  Tbsp.  cornstarch 
1/2  c.  water 

1  Tbsp.  butter  or  margarine 

1  c.  whipping  cream  (whipped) 

2  Tbsp.  sifted  confectioners  sugar 
2  Tbsp.  fresh  lemon  juice 

Hull  berries,  wash  in  cold  water,  and  drain. 
Using  a  potato  masher,  crush  enough  berries  to 
make  1  cup.     Combine  sugar  and  cornstarch.  Add 
crushed  berries  and  water.     Cook  over  medium  heat, 
stirring  constantly,  until  mixture  begins  to  boil. 
Continue  cooking  and  stirring  over  low  heat  until 
it  becomes  thickened  and  translucent  (about  2  min.). 
Remove  from  heat  and  stir  in  butter  (or  margarine) 
and  lemon  juice.  Cool. 

Place  whole  berries  in  pie  shell ,  reserving  a 
few  choice  ones  for  garnishing.    Pour  cooked  mix- 
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STRAWBERRY  GLACfi  PIE  (CONT.) 

ture  over  berries  ajid  chill  at  least  2  hours. 
Serve  topped  with  whipped  cream,  confectioners 
sugar  added.     Garnish  with  remaining  berries. 


PUBLICK  HOUSE  BLUEBERRY  CREAM  PIE 
Martha  Hastings 

5  Tbsp.  flour 
3/^  c.  water 
pinch  of  salt 
1  qt .  blueberries 
1  c.  sugar 

Pick  over  and  wash  1  cup  blueberries,  drain. 
Make  smooth  paste  of:     1/h  c.  water,  5  Tbsp.  flour 
and  pinch  of  salt.     Bring  to  boil  1  c.  blueberries, 
1  c.  sugar,  1/2  c.  water.    When  boiling,  add  flour 
paste  (add  a  little  of  boiling  liquid  to  flour 
paste ,  then  pour  thinned  flour  paste  into  boiling 
mixture)  and  stir  until  it  thickens.    Remove  from 
stove  and  cool .    When  cool ,  add  the  remaining  3 
c.  of  raw  blueberries  and  put  into  10-in.  baked 
pie  shell.     Refrigerate.     When  cold,  garnish  with 
sweetened  whipped  cream.     Serves  6-8  people. 


PENNSYLVANIA  DUTCH  RHUBARB  PIE 
Mrs.  Bertel  M.  Sparks 

1  Tbsp.  flour 
h  c .  rhubarb 

2  Tbsp.  butter 
1  egg 

3  Tbsp.  tapioca 
dash  of  salt 

1  c.  sugar 

1  uncooked  pie  shell. 

Sprinkle  1  Tbsp.  flour  on  pie  crust.  Fill 
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PENNSYLVANIA  DUTCH  RHUBARB  PIE  (CONT.) 

crust  with  sliced  raw  rhubarb  cut  in  1-inch, 
pieces.     Dot  with  butter.     Slightly  beat  egg, 
stirring  into  it  3  Tbsp.  -uncooked  tapioca.  Beat 
the  egg  ajid  tapioca  mixture,  salt  and  sugar  to- 
gether and  p>our  over  top  of  pie.     Bake  in  pre- 
heated oven  at  ^50*  for  10  min.     Reduce  heat  to 
325*  and  continue  baking  for  30-4o  minutes. 

CRANBERRY  AND  RAISIN  PIE 
Jane  Vogel 

2  c.  raw  cranberries 
1  c.  raisins 

1  1/2  c.  sugar  mixed  with  2  Tbsp.  flour 

2  Tbsp.  water 

1  pie  crust  for  a  9'^  two-crust  pie 

Bring  ingredients  to  a  boil  in  a  saucepan. 
Pour  cooled  mixture  into  an  unbaked  pie  shell. 
Put  on  top  crust  and  bake  in  a  preheated  oven  at 
^25'  until  brown  or  about  35-^0  min.   (pie  should 
bubble  over ) . 


COCONUT  PIE 
Grace  Guyer 

1/2  c.  melted  butter 

1  c .  sugar 
1/2  c.  milk 

2  eggs 

1  tsp.  vanilla 
1  c .  coconut 

1  9-in.  pie  shell,  unbaked 

Using  blender,  start  with  milk,  vanilla,  eggs 
and  sugar.     Blend  well.    Add  butter  and  blend. 
Sprinkle  coconut  into  pie  shell,  pour  milk-sugar 
mixture  over  and  bake  at  350**  for  30  min.  Reduce 
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COCONUT  PIE  (CONT.) 

to  325*  sffid  bs^€  for  10-15  minutes  longer. 


PINEAPPLE  ANGEL  PIE 
Erma  Whittington 

Meringue  shell  (see  recipe  belov) 

2  Tbsp.   (2  envelopes)  unflavored  gelatin 

1/2  c.  sugar 

1/2  tsp.  salt 

1  can  (1-115.  %'  l:/2  oz«  )  crBshed  laneapple^^  toaiaied; 
reserve  sirup 

2  Tbsp.  lemon  juice 

3  eggs,  separated 

1  tsp.  vanilla  extract 

1/2  tsp.  almond  extract 

1  c.  chilled  heavy  cream,  whipped 

1/h  c.  finely  chopped  candied  red  cherries 

1/k  c ,  finely  choked  ettron  { optional ) 

Prepare  the  meringue  shell;  set  aside  to  cool. 
Thoroughly  mix  gelatin,  sugar,  and  salt  in  top  of 
double  boiler.    Add  enough  vater  to  reserved  syrup 
to  make  1  1/2  c.  liquid.     Beat  with  lemon  juice  and 
egg  yolks.    Stir  into  gelatin  mixture.     Cook  over 
boiling  water,  stirring  constantly  until  gelatin 
is  dissolved  and  eggs  are  cooked,  about  10  min. 
Remove  from  heat  and  stir  in  the  extracts.  Chill 
until  mixture  becomes  slightly  thicker.     If  chilled 
over  ice  and  water,  stir  frequently;  if  chilled  in 
refrigerator,  stir  occasionally.    Beat  egg  whites 
until  stiff,  but  not  dry,  peaks  are  formed.  Fold 
beaten  egg  whites,  whipped  cream,  drained  pine- 
apple, and  chopped  cherries  and  citron  into  the 
gelatin  mixture  until  thoroughly  blended.  Sjx^on 
filling  into  cooled  meringue  shell.     Chill  until 
firm,  about  four  hours.    When  ready  to  serve,  gar- 
nish with  pineapple  slices  cut  in  halves  and 
candied  cherries . 
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PINEAPPLE  ANGEL  PIE  (CONT.) 

Meringue  Shell 

1/3  c.  12  to  3)  egg  whites 

1/8  tsp.  salt 

1/k  tsp.  cream  of  tartar 

1  tsp.  lemon  ^Tiice 

1/8  tsp.  almond  extract 

1  c.  sugar 

1/3  c.  flaked  coconut 

Beat  egg  whites  until  frothy.    Beat  in  the 
satlt,  cream  of  tartar,  lemon  Juice,  and  extract; 
gradually  add  sugar,  beating  well  after  each 
addition.    Continue  "beating  the  meringue  mixture 
■until  stiff  peaks  are  formed.    Reserve  about  2/3 
c.  meringue;  set  aside.    Fold  coconut  into  remain- 
ing meringue.    Spread  over  bottom  and  up  sides  of 
a  lightly  greased  p-in.  pie  pan.    Using  a  pastry 
bag  ajid  star  decorating  tube,  pipe  the  reserved 
meringue  around  top  edge  of  shell,  forming 
rosettes.    Bake    at  325*  F.  ko  to       min.  ,  or  until 
crisp  and  very  lightly  browned. 

FUDGE  PARFAIT  PIE 
Janet  Gibson 

k  lady-fingers,  split  and  cut  in  half 

1  qt .  vanilla  ice  cream,  slightly  softened 

1  c.  plus  2  Tbsp.  nondairy  powdered  creamer 

1  1/2  Tbsp.  unflavored  gelatin 

1  c.  plus  2  Tbsp.  boiling  water 

1  1/2  c.  semisweet  chocolate  pieces 

1  1/2  c.  miniature  marslMallows 

1/2  c.  chopped  pecans 

Line  sides  of  a  9  x  9"  pan  with  lady  fingers. 
Spread  hsLLf  of  ice  cream  over  bottom  of  -pan.  Place 
in  freezer  until  firm.    In  top  of  double  boiler, 
combine  powdered  creamer,  gelatin,  boiling  water, 

iko 


DESSERTS  -  PIES 


FUDGE  PARFAIT  PIE  (COITr.) 

chocolate  pieces  and  marshmallows .    Cook  over 
boiling  water  until  melted  and  smooth .( about  8- 
10  min,).    Remove  from  heat.    Chill  until  mixture 
begins  to  mound  from  spoon  (over  1  hr.).  Spoon 
half  of  chocolate  over  ice  cream;  top  with  remain- 
ing ice  cream,  then  remaining  chocolate  sauce. 
Sprinkle  top  with  chopped  nuts.    Place  pie  in 
freezer  and  chill  until  frozen;  several  hours  or 
overnight . 

SANTA'S  CHOCOLATE  PIE 
Catherine  Leonardi 

1  pkg.  (6  oz.)  semi-sweet  chocolate  bits  (l  c.) 
1/t  c.  water 

1  Tbsp.  instant  coffee 
dash  of  salt 

2  egg  yolks,  beaten 

1  Jar  (7  1/2-8  oz.)  marshmallow  creme  or  fluff 

1  tsp.  vanilla 

1/8  tsp.  almond  extract 

2  egg  whites,  stiffly  beaten 
1  c.  heavy  cream,  whipped 

1  9"  baked  pastry  shell 

In  top  of  a  double  boiler,  combine  the  choco- 
late, water,  coffee  and  salt.    Heat  over  hot,  not 
boiling  water,  just  till  the  chocolate  melts, 
stirring  occasionally.    Pour  small  amount  of  choco- 
late mixture  into  beaten  egg  yolks  then  return  to 
double  boiler  and  cook  3  min.,  stirring  constantly. 
Remove  from  heat.    Stir  in  marshmallow  creme,  egg 
yolks,  and  flavorings.     Chill.     Fold  in  egg  whites, 
then  the  cream.    Pour  into  cooled  pastry  shell. 
When  ready  to  serve,  the  pie  can  be  decorated  with 
whipped  cream  and  candy  canes . 
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GRASSHOPPER  PIE 
Jean  Cook 

2k  Oreo  cookies 
lA  c.  oleo,  melted 
1/k  c.  creme  de  menthe 

1  jar  (l  pt.)  marshmallow  cream 

2  c.  whipped  cream 

Crush  Oreo  cookies  (save  enough  to  sprinkle  on 
top)  and  mix  with  melted  oleo.    Press  in  pie  pan 
and  chill.    Beat  together  thoroughly  creme  de  menthe 
and  marshmallow  cream;  fold  in  whipped  cream.  Pour 
mixture  into  pie  shell  and  freeze.    Serve  frozen. 


EGG  CUSTARD  PIE 
Pat  Rives 

2  eggs 

1  c.  sugar 

1  Tbsp.  butter  or  margarine 
1  Tbsp,  flour 
1  c.  sweet  milk 

1  tsp,  vanilla 

Mix  above  ingredients  tmtil  completely 
moistened.    Pour  into  pie  crust.    Place  3  or  U 
slices  of  butter  on  top  of  mixture.    Cook  4 5  min. 
to  1  hr .  at  300  * .    Top  with  meringue  and  brown 
lightly.    Coconut  may  also  be  added  to  mixture  for 
a  tasty  change. 

CHESS  PIE 
Anne  Thompson 

2  c.  sugar 

1  c.  light  brown  sugar 
1/2     c.  butter 
3/h  c.  milk 
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CHESS  PIE  (CONT.) 

2  Tbsp.  com  meal 
6  eggs 

dash  of  salt 
1  tsp.  vanilla 

Mix  above  in  mixing  bowl.     (Melt  butter  if  it 
isnH  soft  enough.)    Put  in  uncooked  pie  shells. 
Bake  at  350*  for  U5  minutes.    Makes  2  9-in.  pies. 


SPICY  SWEET  POTATO  CUSTARD  PIE 
Vickie  Long 

1  1/2  c.  cooked,  mashed  sweet  potatoes 

3/U  c .  brown  sugsjr 

1/2  tsp.  salt 

1  tsp.  cinnamon 

3/U  tsp.  nutmeg  or  ginger 

1/U  tsp.  cloves 

1  1/2  c.  undiluted  evaporated  milk 
1  Tbsp.  butter 

1  9-in.  unbaked  pastry  shell 

Mix  ingredients  in  order  given.    Pour  into 
unbaked    pastry  shell.    Bake  at  375*  for  ^5  min. 


SQUASH  PIE 
Barbara  Branson 

1  c.  cooked  squash  (strained) 
3/U  c.  sugar  (white  or  brown) 
1  c.  of  cream 

3  eggs 

1  Tbsp.  vanilJLa 
1/2  tsp.  salt 
1/2  tsp.  nutmeg 
1/2  tsp.  ginger 

Mix  squash,  sugar  and  cream.    Add  eggs  beaten 
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SQUASH  PIE  (CONT.) 

lightly,  then  the  seasonings.    Put  this  into  chilled 
pie  crust  and  bake  at  about  UOO*  for  10  mintites, 
then  at  325*  until  done. 


PASTRY  FOR  9"  PIE 

1  c.  all-purpose  flour 
1/2  tsp.  salt 

1/3  c.  plus  1  Tbsp.  shortening 
2-3  Tbsp.  cold  vater 

Measure  flour  and  salt  into  bowl.    Cut  in 
shortening.    Sprinkle  in  water,  1  Tbsp.  at  a  time, 
mixing  until  all  flour  is  moistened  and  dough 
almost  cleans  side  of  bowl.    Gather  dough  into  ball. 
Shape  on  floured  cloth-covered  board.    Roll  dough 
2"  larger  than  inverted  pie  pan.    Ease  into  pan. 
Trim  edges  to  l"  from  rim  of  pan.    Fold  and  roll 
pastry  undei;  even  with  pan.    Flute  edges.    Fill  and 
bake.    To    cook  pie  shell  before  adding  filling, 
preheat  oven  to  U25*and  bake  8-10  minutes.  . 

HOT  WATER  PIE  CRUST 
Jane  Vogel 

1  1/1+  c.  flour 
1/2  c.  shortening 
1/U  c.  boiling  water 
1/2  tsp.  salt 

Mix  shortening  and  water  in  bowl  until  froth^r. 
Add  flour  and  salt .    Mix  well .    Cool  well  in 
refrigerator  before  rolling  out  between  two  layers 
of  waxed  paper,  floured.    Roll  dough  2"  larger  than 
inverted  pie  pan.    Ease  into  pan.    To  bake  pie  crust, 
prior  to  adding  filling,  preheat  oven  to  U25*and 
bake  pie  crust  8-10  min. 
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CANDIED  ORANGE  PEEL 
Barbara  Br  am  son 

peel  of  3  medium  oranges 

1  c .  sugar 
1/2  c.  vater 
cornstarch 

To  prepare  orange  peel:    Use  small  enamel  or 
stainless  steel  pan,  (this  is  because  of  the  acid 
from  the  orange).    Boil  moderately  the  orange  peel 
for  5  min.  in  plain  water.    Drain  out  the  water  and 
add  cold  water.    Boil  again.    This  process  shoiild 
be  done  three  times. 

To  candy  the  peel :    Put  the  1  c .  sugar  in  the 
1/2  c.  water.    Put  on  heat  and  shake;  do  not  stir. 
When  it  comes  to  a  boil,  add  fruit.    Stir  a  little 
so  it  will  cook  evenly.    The  thicker  the  syrup  gets, 
the  slower  it  should  cook.    When  the  syrup  has 
almost  been  absorbed  by  the  peel,  drain  &  cool  the 
peel  in  a  metal  colander.  Dip  the  peel  in  ordinary 
sugar  to  which  some  cornstarch  has  been  added.  The 
cornstarch  makes  it  easier  to  coat  the  peel. 

Note:    Lemon  and  grapefruit  peel  work  well, 
too,  and  combinations. 

FONDANT  FOR  STUFFED  DATES 
Bertha  Jones 

3  Tbsp.  butter  or  margarine,  softened 

2  Tbsp.  light  com  syrup 

1  Tbsp.  sherry 

l/h  tsp.  salt  (or  less) 

2  1/3  c.  sifted  confectioner *s  sugar 
U8  dates 

U8  walnut  halves 

Cream  butter;  blend  in  corn  syrup,  salt  and 
sherry.    Add  sugar;  mix  in  with  spoon,  then  knead 
with  hands.    Knead  in  bowl  or  on  board  until  smooth. 
Wrap  in  foil  or  wax  paper.    Refrigerate  2k  hours. 


DESSERTS  -  CANDY 


FONDANT  FOR  STUFFED  DATJS  (CONT.) 

For  each  date,  vrap  walnut  piece  with  about  1/2 
tsp.  fondant  and  stuff  into  date.    Fondant  can 
also  be  used  between  two  walnut  halves. 


PRALINES 

Sandra  Rainwater 

2  1/2  c.  sugar 

water 

2  c.  nuts 

1/8  tsp.  salt 

Boil  2  c.  sugar,  1  c.  water,  2  c.  nuts.  Add 
1/2  c.  sugar,  melted  til  broim,  5  Tbsp.  water,  sdit. 
Boil  together  to  soft  ball  stage.    Set  aside  to 
cool  a  few  minutes  then  beat  until  it  begins  to 
cream.     Drop  on  marble  slab. 


BUTTER  CRUNCH 
Sandra  Rainwater 

2 . c .  finely  chopped  almonds  or  pecans 
1  c .  butter 

1  1/k  c.  s\igar 

2  Tbsp.  light  com  syrup 
2  Tbsp.  water 

1  pkg.  (12  oz.)  semi-sweet  chocolate  bits,  melted 

Toast  nuts.    Melt  butter  in  heavy  saucepan, 
add  sugar,  com  syrup,  and  water.    Cook,  stirring 
often,  to  300*.    Remove  from  heat,  stir  in  1  c.  of 
almonds.    Pour  quickly  to  platter  on  marble.  Cool 
completely.    When  set,  spread  1/2  melted  chocolate 
over  top,  sprinkle  with  1/2  c.  8LLiiK>nds.    Let  set. 
Turn  candy  over;  spread  with  remaining  chocolate, 
sprinkle  with  remaining  almonds.    Let  stand. 
Break  into  pieces. 
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BRIGADEIROS  (CANDY  BRAZIL) 
Claudia  Di  Bona 

1  can  {ik  oz.)  sweetened  condensed  milk 

2  Tbsp.  unsweetened  cocoa  powder 
1  Tbsp.  butter  or  margarine 

1  bottle  (2  oz.)  small  chocolate  decorator 
candy  (1/3  c.)  (optional) 

In  2-qt.  saucepan,  combine  milk,  cocoa 
powder,  and  butter  (or  margarine).     Cook  and  stir 
over  medium  heat  with  wooden  spoon  till  mixture 
pulls  away  from  sides  of  pan,  about  5  minutes. 
Turn  mixture  out  onto  buttered  plate  to  cool. 
With  buttered  hands  shape  mixture  into  small  balls 
about  2  tsp.  each;  roll  in  chocolate  sprinkles. 
Keep  chilled.    Makes  2  dozen. 


DIVINITY  FUDGE 
Helen  Evans 

2  c.  white  sugar 

3/h  c.  dark  Karo  syrup 

1/k  c.  water 

2  egg  whites  (beaten) 

3/h  c.  nuts 

Combine  sugar,  syrup,  and  water.    Cook  syrup, 
but  let  sugar  dissolve  before  it  boils.  Cook 
until  a  few  drops  form  a  hard  ball  when  dropped 
in  a  1/2  c.  of  cold  water.    Pour  hot  syrup  slowly 
and  beat  into  beaten  egg  whites;  beat  until  it  is 
practically  hard.    Before  mixture  gets  stiff,  stir 
in  nuts.    Spread  on  a  buttered  platter. 
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BOURBON  BALLS 
Jo  Anne  Sharpe 

2  c.  vanilla  wafer  crumbs  (crushed  fine,  about 
1  box) 

1  1/2  c.  finely  chopped  nuts 

6  oz.  semi-sweet  chocolate  (melted) 

1  can  ilk  oz.)  Eaglebrand  milk 

1/3  c.  bourbon  (rum  may  be  substituted) 

Mix  well  together.    Let  chill.    Form  into  balls 
and  roll  in  powdered  sugar.    Store  in  cool  place. 
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BACLAVA 

Mrs.  William  Thach 

2  c.  sugar 

1  1/2  c.  water 

juice  of  1  lemon 

1  lb.  pecans,  very  finely  chopped  (use  blender) 

2  tsp.  cinnamon 
2/3  c.  sugar 

1  lb.  butter 

1  lb.  Fillo  (pastry  leaves) 

Make  a  syrup  of  the  first  3  ingredients  and 
simmer  over  very  low  heat  for  1  hr.    Mai^e  a  mixture 
of  the  pecans,  cinnamon  and  sugar.    Melt  the  butter. 
Working  very  rapidly,  in  a  buttered  9  x  1^^  x  2" 
pan,  layer  the  Fillo,  1  or  2  leaves  at  a  time, 
brushing  each  with  some  of  the  melted  butter.  Top 
every  third  or  fourth  Fillo  and  butter  layer  with 
some  of  the  nut  mixture.    Keep  layering  until  slLI 
Fillo,  butter  and  nut  mixture  is  used,  ending  with 
a  well  buttered  Fillo  leaf.    Using  a  very  sharp 
knife,  cut  on  the  diagonal  to  form  diamond  shapes 
1  in.  on  each  side.    Bake  at  325*  for  ^0  min.  to 
1  hr.  until  light  brown  and  crisp.    Top  immediate- 
ly with  the  hot  syrup.    Cool  to  room  temperatiire 
before  serving.    Baclava  freezes  well. 


ORANGE  JELLO  CAKE 
Bob  Byrd 

1  1/3  c.  graham  cracker  crumbs 

3  Tbsp.  sugar 

6  Tbsp.  melted  butter 

8  oz.  cream  cheese  (softened) 

1  lairge  container  refrigerated  dessert  topping 

1/2  c.  sugar 

1  pkg.  (6  oz.)  orange  flavored  gelatin 

1  c .  hot  water 

1  c.  cold  water 

1  pt.  orange  sherbert 
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ORANGE  JELLO  CAKE    (CONT. ) 

1  caji  crushed  pineapple  (drained)  ^ 

1  can  mandarin  oranges  (drained) 

Mix  crumbs,  sugar  and  butter  to  form  crust. 
Line  bottom  of  13  x  9  in.  pan.  Refrigerate. 
Blend  cream  cheese,  dessert  topping,  and  sugar. 
Spread  over  crust.    Refrigerate.    Dissolve  gelatin 
in  hot  water.    Add  cold  water  immediately.  Add 
pineapple  and  oranges.    Blend  in  sherbeiii.  Pour 
over  cream  cheese  layer.  Refrigerate. 

STRAWBERRY  ICE  CREAM 
Steven  Vogel 

2  qt.  blended  fresh  strawberries 
1  qt.  commercial  sour  cream 

3  c.  sugar 

1  pkg.  sliced,  sweetened  frozen  strawberries 

(optional) 
1/k  c.  lemon  juice 
1/2  tsp.  salt 

Mix  all  ingredients;  freeze  in  crank-type 
freezer.    Delicious  I    Makes  h  quarts. 


CRANBERRY  DESSERT 
Zof ia  Grzybowski 

1  pkg.  (l  lb.)  cranberries 

2  oranges,  peeled  and  sectioned 
2  c.  -water 

2  c.  sugar 

5  Tbsp.  quick-cooking  tapioca 

2  cinnamon  sticks 

whipped  cream  (for  garnish) 

Combine  crajiberries ,  oranges  and  water  in  a 
large  saucepan.    Bring  to  a  hard  rolling  boil. 
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CRANBERRY  DiSSERT  (CONT.) 

Remove  from  heat  and  let  cool  enoiigh  to  hajidle. 
Squeeze  mixture  through  a  cheesecloth  into  ajiother 
saucepan.     Discard  contents  of  cheesecloth.  To 
Juice  in  saucepan  add  sugar,  tapioca  and  cinnamon 
sticks.    Stir  until  sugar  is  dissolved.  Bring 
mixture  to  a  rolling  boil,  then  remove  from  heat. 
Allow  to  stand,  stirring  occasionally,  until  mix- 
ture has  cooled  to  room  temperature.    Serve  chilled, 
in  glass  bowl,  topped  with  blobs  of  fluffy  whipped 
cream.    Serves  6.  . 


CHERRY  ANGEL  DESSERT 
Carolina  Bonjoc 

8  c.  (1/2  in.  cubes)  angel  cake 

1  can  (20  oz.)  cherry  pie  filling  (2  1/2  cups) 

1  pkg.  instant  vanilla  pudding 

1  1/2  c.  milk 

1  c .  dairy  sour  cream 

Place  half  the  cake  pieces  in  a  9  x  9  x  2  in. 
pan.     Reserve  1/3  c.  cherry  filling;  spoon  re- 
mainder over  cake.    Top  with  remaining  cake.  Com- 
bine pudding  mix,  milk,  &  sour  cream;  beat  until 
smooth;  spoon  over  cake.     Chill  5  hours.     Cut  into 

9  squares.     Garnish  with  the  1/3  c.  cherry  filling. 


PLUM  PARFAITS 
Trish  Robertson 

1  lb.  (3  cups)  purple  plums;  washed,  sliced  and 

pitted 
1  Tbsp.  cornstarch 
3/^  c.  sugar 

dash  salt,  cinnamon,  and  cloves 
1  Tbsp.  lemon  juice 

Combine  cornstarch,  sugar,  salt  and  spices  in 
pan,  stir  in  plums  and  lemon  Juice.    Cover,  bring 
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PLUM  PARFAITS  (CONT.) 

to  "boil.    Stir,  simmer  8-10  min.    Cool.  Layer 
with  vanilla  ice  cream  in  parfait  glasses. 
Serves  k-6. 


QUICK  FRUIT  COBBLER 
BarlDara  Kemp 

1/2  c.  flour 
1/2  c.  sugar 
1/2  c.  milk 

1  tsp.  baking  povder 
1/k  tsp.  salt 

2  c.  fruit  (canned  or  fresh  or  frozen) 

Combine  first  5  ingredients.    Pour  into  8x8 
or  9  X  9  in.  pan,  lightly  greased.    Add  fruit. 
Bake  at  350*  for  ^+0-^15  min.    Best  when  served  warm. 
Serves  about  U. 


FROZEN  ORANGE  MOUSSE 
Margaret  Rose  Sanford 

3  eggs,  separated 
1  c.  sugar 

grated  rind  of  2  oranges 
1/2  c.  orange  juice 
grated  rind  of  1  lemon 
juice  of  1  lemon 
1  c.  heavy  cream,  whipped 

Beat  yolks  with  1/2  c.  of  the  sugar  in  mixer 
for  10  min.    Meanwhile,  beat  the  whites  with  rotary 
beater  until  they  begin  to  hold  shape;  then  grad- 
uaJLly  beat  in  the  remaining  sugar.     Continue  beat- 
ing until  you  have  a  stiff,  shiny  meringue.  Care- 
fully fold  the  meringue  into  the  yolk  mixture;  then 
stir  in  the  rinds  suid  juices.     Fold  in  the  whipped 
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FROZEN  ORANGE  MOUSSE  (CONT.) 

cream.  Spoon  into  a  spring  form  pan  and  freeze. 
Serves  8. 


PEARS  IN  WINE 
Mrs.  Edith  Roberts 

8  firm  pears 
2  c.  dry  red  wine 
vanilla  bean 
1  c .  sugar 
lemon  rind 
cinnamon  stick 

1  c.  whipping  cream,  whipped 
nutmeg 

In  a  deep  saucepan,  bring  to  a  boil  wine, 
sugar,  a  piece  of  cinnamon  stick,  1  in.  of  a 
vani3JLa  bean,  and  a  large  paring  of  lemon  rind. 
Peel  pears  and  poach  them  gently  in  the  wine  syrup 
till  tender.    Arrange  pears  in  a  serving  bowl,  stem 
end  up.    Boil  the  syrup  until  it  is  reduced  to 
about  half  the  original  quantity,  strain,  and  pour 
over  the  pears.    Chill  until  serving  time.  Serve 
with  whipped  cream  dusted  lightly  with  nutmeg. 
Serves  8. 


FYLLDA  STRUTAR     (FILLED  PASTRY  CONES) 

2  eggs 

1/3  c.  superfine  sugar 

3  Tbsp.  flour 

2  tsp.  soft  butter 

1  Tbsp.  flour 

1  c .  chilled  heavy  cream 

1  Tbsp.  sugar 

1  tsp.  vanilla 

l6  to  l8  fresh  strawberries  or 
3/^  c.  lingonberries 
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FYLLDA  STRUTAR  (FILLED  PASTRY  CONES)  (CONT.) 

Preheat  the  oven  to  UOO*.     In  a  large  bowl, 
beat  together  the  eggs  and  sugar  until  thoroughly 
combined.    Stir  in  the  flour,  a  little  at  a  time, 
and  mix  until  smooth.    Grease  a  cookie  sheet  with 
the  2  tsp.  of  soft  butter  and  sprinkle  it  evenly 
with  flour.    Turn  the  sheet  over  and  tap  it  lightly 
against  a  table  or  counter  to  knock  off  any  excess 
flour. 

Place  2  Tbsp.  of  the  batter  on  the  cookie  sheet 
and  with  the  back  of  a  large  spoon  or  a  rubber 
spatula,  spread  the  batter  out  to  form  a  thin  cir- 
cle about  k  1/2  in,  in  diameter.     (Do  not  place 
more  than  3-^  circles  on  the  sheet;  they  dry  out 
rapidly  after  having  been  baked  and  must  be 
relatively  moist  if  they  are  to  be  successfully 
formed  into  cones.)    Bake  the  "cookies"  for  6-8 
min.,  or  until  the  circles  are  a  pale  gold  around 
the  edges.     Quickly  shape  into  cones.    Repeat  with 
the  remaining  batter,  using  a  newly  greased  and 
floured  cookie  sheet  for  each  batch  you  prepare. 

The  strutar  can  be  baked  several  days  in 
advance  and  kept  crisp  in  airtight  containers.  Just 
before  you  axe  ready  to  serve  the  cones,  whip  the 
chilled  cream  with  an  electric  beater  in  a  large 
chilled  bowl  until  it  thickens.    Add  the  sugar  and 
vanilla  and  continue  to  beat  until  it  is  firm 
enough  to  hold  its  shape.    Spoon  the  whipped  cream 
into  the  cones  (or  pipe  it  in  with  a  pastry  bag) 
and  top  each  with  a  strawberry  or  a  few  lingon- 
berries.    Makes  16-I8  cones. 


ELEGANT  POTS  DE  CREME 
Alice  Cleland 

1  pkg.  (6  oz.)  semi-sweet  chocolate  morsels  (l  c.) 
1  pkg.  (5  3/^  oz.)  milk  chocolate  nKDrsels  (l  c.) 
1/2  c.  sugar 
3  eggs 

1  c .  hot  milk 
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ELEGANT  POTS  DE  CREME  (CONT.) 

Place  the  first  k  ingredients  in  the  blender. 
Add  the  milk.     Blend  on  medium  speed  until  mixture 
is  smooth.    Pour  into  demitasse  cups,  pots  de  creme 
or  fancy  dessert  glasses.     Chill  several  hours. 
Garnish  with  whipped  cream  when  serving.  Under 
refrigeration, they  will  keep  for  a  few  days.  Use 
mint  flavored  chocolate  morsels  instead  of  milk 
chocolate  for  a  nice  mint  flavor.    Makes  8  {k  oz.) 
servings . 


SWISS  CHNOIBLATZE  (DESSERT  PASTRY) 
Ruth  Phelps 

8  c.  (2  lb.)  flour 

1  tsp.  salt 

6  beaten  eggs 

1/2  c.  heavy  cream  or  sour  cream 

2  lb.  softened  sweet  butter 
1/2  c.  (small  glass)  white  wine 
powdered  sugar 

In  a  lukewarm  bowl,  mix  the  first  5  ingredients. 
Add  the  wine.     Cover  and  let  stand  several  hours. 
With  a  spoon,  cut  out  pieces  of  dough  the  size  of  em 
egg.    Roll  and  pull  out  as  thin  as  possible  to 
size  of  a  dessert  plate.    Cook  in  deep  fat  about 
2  min.  until  golden.     Drain  on  paper  towels, 
sprinkle  while  hot  with  powdered  sugar.    Serve  cold 
with  white  wine  or  coffee. 


CHOCOLATE  DELUXE  PARTY  DESSERT 
Sandra  Rainwater 

k  squares  bitter  chocolate 

3/^  c.  granulated  sugar 

1/3  c.  milk 

6  eggs,  separated 

1  1/2  c.  butter 
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CHOCOLATE  DELUXE  PARTY  DESSERT  (CONT.) 

1  1/2  c.  sifted  lOX  powdered  sugar 

1  1/2  tsp.  vanilla 

3  dozen  lady  fingers 

3/h  c.  heavy  cream,  whipped 

Melt  chocolate  over  hot  water.  Combine 
graniilated  sugar,  milk,  &  egg  yolks;  add  to  choco- 
late and  cook  until  smooth.     Cool.     Cresun  butter  & 
add  3/^  c.  of  lOX  powdered  sugar.     Cream  well.  Add 
chocolate  mixture.    Beat  egg  whites  until  stiff. 
Gradually  heat  in  the  remaining  3/^  c.  lOX  j>owdered 
sugaj:.     Fold  into  chocolate  mix.    Add  vanilla.  Line 
a  pan  with  split  lady  fingers.    Put  layers  of  mix 
&  lady  fingers.    Chill  overnight.    Top  with  whipped 
cream  and  grated  chocolate. 

CHOCOLATE  BREAD  PUDDING 
Jane  Vogel 

2  c.  dry  unseasoned  bread  crximbs 

1  square  melted  unsweetened  chocolate 

2  c .  scalded  milk 
1  egg 

1  1/k  c.  sugar 
pinch  of  salt 
drop  of  vanilla 

1/8  c.  butter  or  good  margarine  (not  melted) 

Combine  bread  crumbs,  chocolate  and  milk  and 
set  to  cool.    Beat  the  egg  with  3/h  c.  sugar,  salt 
and  vanilla.    Add  the  cooled  milk  and  chocolate  mix- 
ture.     Pour  into  a  greased  1  1/2  qt.  baking  dish  or 
souffle  pan.    Bake  at  350*  for  kO-^O  min.  or  until 
crusty  on  top.     Serve  warm  with  a  tablespoon  of 
hard  sauce  on  each  portion.    To  make  hard  sauce, 
mix  together  with  a  fork  the  butter  and  the  remain- 
ing 1/2  c.  sugar.     Serves  6. 


156 


DESSERTS  -  MISCELLANEOUS 


COFFEE  MOUSSE 
Jean  Gosling 

1  Tbsp.  plain  gelatin 
1/k  c.  cold  water 
1/2  c.  boiling  water 

2  Tbsp.  instant  Sanka 
^  egg  yolks 

1/3  c.  sugar 

1  small  can  evaporated  milk 
1  pkg.  dessert  topping  mix  (prepared)  or 
1/2  pt.  whipping  cream,  whipped 

Soak  gelatin  in  the  cold  water  until 
dissolved.    Dissolve  the  jKJwdered  coffee  in  the 
boiling  water  and  add  to  the  gelatin.    Beat  egg 
yolks  until  light.    Add  sugar  and  beat  well.  Mix 
gelatin  and  egg  mixture  with  canned  milk.  Fold 
in  whipped  cream.    Chill;  do  not  freeze. 

Note:    gelatin  mixture  should  be  partially 
set  (at  least  one  half  hour)  before  folding  in 
whipped  cream  to  prevent  mousse  from  separating. 


COFFEE  BAVARIAN  CREAM 
Sandra  Rainwater 

2  envelopes  unflavored  gelatin 
1  c .  sugar 

6  egg  yolks 

6  egg  whites 

1  Tbsp.  instant  coffee 

1/k  tsp.  cinnamon 

dash  of  salt 

3  c.  milk 

Combine  gelatin  and  half  of  sugar.    Add  yolks, 
instajit  coffee,  cinnamon,  salt  and  milk.  Beat 
until  smooth.     Cook  until  thickened  and  coats 
spoon.    Chill  until  thick  as  egg  whites.  Beat 
whites  until  foamy.    Beat  in  half  of  sugar,  one 
Tbsp.  at  a  time  until  meringue  stands.     Fold  into 
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COFFEE  BAVARIAN  CREAM  (CONT.) 

gelatin  mixture.  Pour  into  containers  ajid  chill. 
Garnish  with  whipped  cream  and  strawberries. 


CREME  CARAMEL 
Maxine  Gordon 

3/U  c.  sugar 
3  eggs 

2  c.  milk,  scalded 
1/2  tsp.  vanilla 

Scald  the  milk.    Beat  together  eggs  and  l/h 
c.  sugar.    Pour  milk  into  egg  mixture,  stirring 
constantly.    Add  vanilla.    Slowly  heat  1/2  c. 
sugar  in  a  heavy  skillet,  stirring  constantly 
with  a  wooden  spoon,  \mtil  sugar  melts,  is  free 
from  lumps,  and  turns  light  caramel  in  color. 
Po\ir  a  spoonful  of  the  syrup  in  five  custaxd  cups 
ajid  let  stand  until  slightly  cooled.    Pour  the 
milk-sugar  mixture  into  the  cups.    Place  cups  in  a 
pan  of  hot  water  and  bake  at  350*  for  kO  min.  or 
until  a  knife  inserted  in  the  center  comes  out 
clean.    Cool  and  unmold. 


18TH  CENTURY  CUSTARD 

Take  a  mutchkin  of  good  sweet  cream;  put  it 
on  the  fire  with  a  stick  of  cinnamon  and  lemon 
peel;  let  them  boil  until  the  strength  is  out  of 
the  cinnamon,  stirring  always  one  way  to  keep  it 
from  bratting;  cast  the  yolks  of  eight  eggs  till 
they  are  very  light  and  smooth;  mix  them  with  a 
gill  of  cold  cream;  then  mix  them  by  degrees  with 
the  boiled  cream;  take  out  the  cinnamon  and  lemon 
peel,  and  sweeten  the  cream  to  taste;  put  them 
into  cups,  and  fire  them.    You  may  put  a  little 
wine  in  them,  if  you  choose  it.  From  Cookery  and 
Pastry  by  Mrs.  Susanna  ^fe,civer,  London,  1789. 
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FLAI^  AL  CARAMELO  (CARAMEL  CUSTARD) 
Mrs.  Robert  H.  Wilkinson,  Jr. 

1  1/2  c .  sugar 
h  TlDsp.  water 
1/8  tsp.  salt 

2  tsp.  vanilla 
h  eggs 

1/2  c.  cold  milk 
k  c.  hot  milk 

Keat  oven  to  325**.     Combine  3/h  c.  of  sugar 
and  the  water  in  small  skillet.    Heat,  swirling 
the  pan  (do  not  stir  with  spoon),  until  golden 
brown.     Pour  into  warmed  2  qt.  bowl  tiirning  to 
coat  the  sides  and  bottom  of  bowl.    Combine  salt, 
vanilla  and  remaining  sugar,  mix  well.    Add  the 
eggs  and  beat  lightly,  stir  in  the  cold  milk,  then 
slowly  add  the  hot  milk  beating  with  a  wire  wisk 
constantly.     Slowly  pour  the  custard  throiigh  a 
strainer  into  the  prepared  caramel  lined  bowl. 
Set  bowl  in  a  peui  of  hot  water  in  oven.    Bake  1 
hr.  20  min.     Remove  and  cool,  then  chill  for 
several  hours.     Turn  upside  down  into  a  shallow 
bowl  or  serving  tray  with  2  inch  sides.  Serves  8. 


FLAN 

Mrs.  Peter  J.  Irigaray 
1  c.  sugar 

1  can  sweetened  condensed  milk 
k  eggs 

1  c .  water 

2  tsp.  vani!Lla  ' 
1  Tbsp.  port  wine 

Preheat  oven  to  350*.    Melt  sugar  in  heavy 
skillet,  stirring  with  wooden  spoon.     Place  melted 
sugar  in  bottom  and  sides  of  casserole  dish.  Beat 
eggs  until  frothy.     Add  milk,  beat  some  more;  add 
water,  port  and  vanilla;  beat  1  min.  more.  Place 
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FLAN  (CONT.) 

in  caramel  coated  casserole.    Put  casserole  in  1  in. 
of  hot  water  and  bake  1  hr.  or  until  silver  knife, 
placed  in  middle  of  casserole, comes  out  clean.  Let 
cool  and  invert  on  a  plate.    The  flan  will  now  have 
a  caramel  topping. 


PAVLOVA 

Mrs .  Ian  Warrington 

3  large  egg  whites  (at  room  temperature) 
1  1/2  c.  sugar 

1  tsp.  vanilla 

2  tsp.  vinegar 

3  Thsp.  boiling  water 

whipped  cream  and  fruit  for  garnish 

Cover  whites  with  sugar;  add  rest  of  ingredi- 
ents except  for  water  and  start  beating  in  mixer. 
Gradually  add  boiling  water.    When  stiff  pesiks  form, 
beating  is  completed  (approximately  5-T  minutes). 
Pile  Pavlova  on  oven  tray  covered  with  tin  foil  and 
bake  in  oven  at  300    F.  for  1  hour.    Turn  oven  off. 
Leave  Pavlova  to  cool  in  oven.    When  cold,  trans- 
fer to  plate.     Cover  with  whipped  cream  and  decorate 
with  fruit  of  your  preference — strawberries,  peach 
slices,  pineapple,  cherries,  etc. 

COFFEE  PAVLOVA  ~ 
Mrs .  Ian  Warrington 

3  IsLTge  egg  whites  (at  room  temperature) 
1  1/2  c.  sugar 

1  rounded  tsp.  instant  coffee 
3  Tbsp.  boiling  water 
1-2  tsp.  vinegar 

Place  Pavlova  ingredients  in  bowl,  covering 
whites  with  sugar  before  adding  the  boiling  water. 
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COFFEE  PAVLOVA  (CONT.) 

Beat  over  a  pan  of  boiling  water  till  sugar  is 
nearly  dissolved.    Put  in  mixer  and  beat  till 
stiff.    Pile  mixture  on  tin  foil  covered  tray. 
Place  in  medium  oven  at  300* F.  for  1  hour.  Txirn 
oven  off  and  leave  to  cool.    Place  first  four 
filling  ingredients  (see  below)  in  a  saucepan. 
Simmer  till  liquid  is  practically  gone.  Cool  nut 
mixture.    Fold  nut  mixture  into  whipped  cream. 
Cover  Pavlova  the  night  before  using. 

Filling  (topping)  for  Coffee  Pavlova 

2/3  c.  chopped  walnuts 
2  tsp.  sugar 

1  tsp.  instant  coffee 

2  Tbsp.  milk 

1/2  pint  cream  whipped  (or  whipped  topping) 


WHISKEY  ICEBOX  CAKE 
Margaret  Rose  Sanford 

2  envelopes  plain  gelatin 
1/2  c.  cold  water 

1/2  c.  boiling  water 

6  eggs,  separated 

1/2  c .  Bourbon  whiskey 

1  c.  sugar 

1  tsp.  lemon  Juice 

1  pint  whipping  cream 

3  pkg.  lady  fingers,  split 

Soak  gelatin  in  cold  water,  add  boiling  water 
and  dissolve  thoroughly.     Beat  egg  yolks  until 
thick;  slowly  add  whiskey  smd  sugar,  then  lemon 
juice.  Stir  in  gelatin  and  chill  until  beginning 
to  thicken.  Whip  cream  and  fold  in.     Beat  egg 
whites  stiff  and  fold  in.     Line  bottom  and  sides 
of  12  in.  spring  form  pan  with  lady  fingers  (split). 
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WHISKEY  ICEBOX  CAKE  (CONT.) 

Pour  in  mixture  slowly.    When  half  full,  put  in  a 
layer  of  lady  fingers.    Then  pour  rest    of  mixture, 
and  lay  remaining  lady  fingers  on  top.     Chill  over- 
night.    Serves  12. 


BRANDY  ICE 
Elizabeth  Nathass 

k  large  scoops  vanilla  ice  cream 
2  parts  Brandy 
1  part  Scotch 

Soften  ice  cream  a  bit,  then  stir  in  the 
liquor.     Put  this  in  individual  parfait  glasses 
and  return  to  freezer  until  ready  to  serve.  Put 
something  interesting  on  top  such  as  a  strawberry, 
a  mandarin  orange  slice  or  several,  blueberries . 
This  dessert  is  really  elegant,  not  too  filling 
and  moreover,  it's  EASY.     Serves  k. 
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VEGETABLE  TEMPURA 
Kazuko  Nozaki 

Fresh  vegetables  in  season  (string  "beans,  egg- 
plant, mushrooms 5  peppers,  celery,  onions, 
carrots,  etc.) 

vegetable  oil 

Cut  vegetables  into  bite-sized  pieces.  Heat 
oil  in  kettle  or  deep  fat  fryer. 

Batter 

2  c.  flour 
2  eggs 

1  1/2  c.  cold  water 

Beat  eggs,  add  cold  vater,  then  add  floui% 
mixing  lightly,  without  trying  to  make  mixture 
perfectly  smooth. 

Dip  vegetables  one  at  a  time  into  batter  and 
di^op  into  hot  oil.     Large  bubbles  will  form.  Wlien 
these  bubbles  become  small,  the  Tempura  is  done. 
Drain  and  serve  hot,  dipped  into  sauce. 

Sauce : 

1/^4  c.  soy  sauce 
1/8  c.  vine 
]./2  c.  vater 

2  tsp.  sugar 

1  tsp.  agi-no-moto 

Boil  all  ingredients  together.     Serve  sauce  in 
separate  bovls,  together  vith  grated  radish  and 
ginger. 
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YUGOSLAV  VINEYARD  VEGETABLES 
Anne  Strovd 

2  c .  cubed  potatoes 

1  1/2  qt.  cubed  eggplant 

2  c .  diced  green  pepper 
2  c.  diced  zucchini 

2  c .  chopped  Bermuda  onion 
2  c,  diced  carrots 

2  Tbsp.  chopped  parsley 

1/2  pkg.  frozen  peas,  unthawed 
1/3  c.  plus  3  Tbsp.  olive  oil 

3  tsp.  salt 

1/2  to  3/^  tsp.  Tabasco  (according  to  taste) 
1/2  to  3/^  tsp.  black  pepper 

1  1/2  qt.  sliced  tomatoes 

2/3  c .  converted  raw  -white  rice 

2  Tbsp.  wine  or  cider  vinegar;  and  1/2  c.  water 
1  c .  coarsely  grated  Jack  or  Muenster  cheese 

In  large  bowl,  combine  potatoes,  eggplant, 
green  pepper,  zucchini,  Bermuda  onion,  carrots, 
parsley  and  peas.     Season  with  1/3  c.  olive  oil, 
salt.  Tabasco  and  ground  black  pepper.     Toss  well. 

Place  one-half  of  the  sliced  tomatoes  in 
bottom  of  a  large  (preferably  large  and  shallow) 

3  qt .  casserole  which  as  been  lightly  oiled.  Cover 
with  1/2  of  the  diced  vegetables.    Sprinkle  rice 
over  vegetables  and  top  with  remaining  diced  vege- 
tables.    Cover  with  remaining  sliced  tomatoes. 
Pour  3  Tbsp.  olive  oil,  vinegar  and  water  over  all. 

Bake  covered  for  1  3/^  to  2  hours,  until  vege- 
tables are  tender.     Uncover  casserole  and  top  with 
the  cheese.     Place  under  the  broiler  about  2  min. 
until  surface  is  lightly  browned. 

Note:     This  is  a  hearty  casserole  that  serves 
as  both  vegetable  and  starch  on  your  menu. 
Makes  8-10  servings . 


ARTICHOKE  BALLS 


1  can  (8  oz.)  artichoke  hearts,  mashed 
1  egg 

1/k  c.  olive  oil 

1/2  c.  seasoned  bread  (Pepperidge  may  be  used) 
1/U  c.  Parmesan  cheese 
salt  and  pepper  to  taste 

Combine  a].l  ingredients  and  form  into  small 
balls.     Bake  on  greased  pan  15-20  min.  in  350**  F. 
oven . 


GRATIN  OF  ASPARAGUS 
Anne-Marie  Bryan 

6  hard  boiled  eggs  (sliced  thin) 
2  Tbsp.  flour 
2  c.  milk 

1  small  can  (lU  oz . )  asparagus,  cut  in  small 
pieces 

2  Tbsp.  butter 

1/3  c.  grated  cheese 
l/U  tsp.  salt 

5  saltine  crackers  (crushed)  or  some  bread 
crumbs 

With  butter,  flour  and  milk,  make  a  white 
sauce,  then  add  grated  cheese  to  it.     Butter  a 
loaf  pan,  place  a  layer  of  eggs  in  bottom  then 
layer  of  asparagus  and  1/2  of  sauce  over  this 
layer.     Repeat  with  rest  of  eggs,  asparagus  and 
sauce.     Cover  top  with  finely  crushed  cracker 
crumbs  and  dot  with  butter.     Bake  at  37 5* for  1/2 
hour  or  until  brown. 
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GREEN  BEM  CASSEROLE 
Donna  Riley 

1  can  (lO  oz.)  cream  of  mushroom  soup 

1  c.  dairy  sour  cream 

1  tsp.  salt 

1/2  tsp.  garlic  salt 

1/2  c.  melted  margarine 

h  (l6  oz.)  cans  whole  green  beans,  drained 
1/^  lb.  sharp  cheddar  cheese,  sliced 
1  c.  cracker  crumbs 

Combine  soup,  sour  cream,  salt  and  garlic 
salt.    Add  green  beans,  blend  thoroughly.    Turn  in- 
to 2  qt.  casserole,  cover  with  layer  of  cheese. 
Combine  crumbs  and  ma.rgarine  and  sprinkle  over 
cheese.     Bake  at  325*  for  30  min.    Serves  8. 

BROCCOLI  CASSEROLE  (OR,  GREEN  VEGETABLE  MADE 

PALATABLE) 

David  Brown 

1  pkg.  (10  oz.)  frozen  broccoli,  cooked  ajid  drained 
1  small  onion,  chopped 

1/2  c.  condensed  cream  of  mushroom  soup 
1/2  c.  medium  sharp  cheese  (grated) 
1/2  c.  mayonnaise 

1  egg 

salt  and  pepper 

Grease  casserole  dish.  Mix  all  ingredients 
and  place  in  dish.  Top  with  bread  crumbs  &  bake 
25  min.  at  350?      Serves  k. 

BROCCOLI-BUTTERBEAN  CASSEROLE 
!^s .  Ronald  A.  Moss 

1  pkg,   (10  oz.)  frozen  broccoli  spears,  cook, 

drain,  and  cut  in  chunks 
1  pkg.   do  oz.)  frozen  Fordhook  butterbeans, 

cook  and  drain 
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BROCCOLI-BUTTERBEM  CASSEROLE  (CONT.) 

1  can  (8  1/2  oz.)  water  chestnuts,  drain  and  slice 
1  can  {h  oz.)  mushroom  bits  and  pieces,  drain 

Sauce : 

1  can  (lO  3/^  oz.)  cream  of  mushroom  soup 

1  jar  (8  oz.)  Pimiento  Cheese  Whiz 

Heat  soup  and  melt  cheese  in  it . 

Mix  sauce  with  other  ingredients,  pour  into 
a  2  1/2  qt.  round  casserole  and  top  with  half  of 
a  (3  oz.)  can  of  fried  onion  rings.     Bake  at  350** 
for  half  an  hour.     Serves  eight. 

BROCCOLI  RING  (BAKED) 
Sandra  Rainwater 

2  c.  chopped  cooked  broccoli 

3  Tbsp.  butter 
3  Tbsp.  flour 
1/2  tsp.  salt 
pepper 

1  c .  milk 

1  c.  mayonnaise 
6  eggs,  beaten 

2  Tbsp.  grated  onion 
water 

Heat  water  for  boiling  water  bath.  Heat 
butter  in  saucepan.     Blend  in  flour,  salt  and 
pepper.     Heat  until  mixture  bubbles,  stirring. 
Remove  from  heat.     Add  milk  gradually.  Bring 
rapidly  to  boil,  stirring  constantly.     Cook  one 
to  two  min.  longer.     Blend  mayonnaise  into  sauce. 
Add  mixture  slowly  to  eggs,   stirring  well.  Light- 
ly mix  in  grated  onions  and  cook  broccoli  until 
thoroughly  blended.     Pour  into  1  1/2  c t .  ring 
mold.     Bake  in  a  boiling  water  bath  at  300  about 
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BROCCOLI  RING  (CONT.) 

35  min.  or  until  a  silver  knife  comes  out  clean. 
Unmold  onto  warm  platter.     Serve  with  creamed 
chicken,  garnish  with  pimiento  and  mushroom. 

CABBAGE  CASSEROLE 
Jean  Weldon 

1  cabbage,  chopped  fine 

3/^  stick  butter 

1  onion,  chopped  fine 

1  can  (10  oz.)  mushroom  soup 

grated  cheese 

bread  crumbs 

Boil  chopped  cabbage  in  salted  water  until 
tender.     Drain.    Add  onion  and  soup  to  cabbage  in 
buttered  casserole.     Cover  with  bread  crumbs  and 
grated  cheese.     Bake  uncovered  at  350'*until 
thoroughly  hot  and  cheese  melts.     Serves  k-6, 

CABBAGE  CUSTARD  CASSEROLE 
Ruth  Phelps 

3  1/8  c.  milk 

8  slices  bacon 

h  eggs  5  beaten 

salt  to  taste 

pepper  to  taste 

nutmeg  to  taste 

5  c.  cabbage  (2  1/2  lb.) 

1  1/h  c.  bread  crumbs 

Scald  milk.     Cool.     Fry  and  chop  bacon.  Stir 
eggs  into  cooled  milk.    Add  salt,  pepper,  nut- 
meg,  cabbage,  bread  crumbs  and  bacon.     Bake  in 
casserole  set  in  pan  of  hot  water  1  hour  15  min.  at 
325*  F.  or  until  knife  inserted  comes  out  clean. 
Serves  8. 
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KENTUCKY  CABBAGE  CASSEROLE 
Anne  Strowd 

1  head  cabbage  (about  1  lb.) 
1  c.  sliced  celery 
1  c.  boiling  water 
1/1+  tsp.  salt 

1  can  (lO  oz . )  cream  of  celery  soup 

1/3  c.  milk 

h  tsp.  soy  sauce 

1  Tbsp.  minced  onion 
generous  dash  Tabasco  sauce 

2  Tbsp.  butter 

1/2  c.  crushed  Ritz  crackers 

Shred  cabbage,  add  celery,  salt  and  water. 
Cover  and  boil  for  5  min.     Drain  well.  Whisk 
together  soup,  milk,  soy  sauce,  onion  and  Tabasco. 
Add  drained  cabbage  and  celery  and  mix  well.  Turn 
into  casserole.     Melt  butter,  add  crumbs.  Sprinkle 
over  cabbage  mixture.     Bake  kO  min.  at  350  . 


RED  CABBAGE 
Zofia  Grzybowski 

1  small  onion,  chopped 

1  medium  head  red  cabbage,  shredded 

2  apples  (wine  sap  variety) ,  sliced 

2  Tbsp.  bacon  drippings,  butter  or  margarine 

1  tsp.  sugar 

2  Tbsp.  lemon  Juice 
salt  and  pepper 

1  tsp.  caraway  seeds,  optional 

Saute  onion  in  drippings ,  add  cabbage  and 
apples,  cover.     Cook  slowly  for  15  min.     Add  lemon 
Juice,  sugar,  salt  and  pepper.     Toss  li^^htly. 
Serves  6-8. 
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SWEET  AND  SOUR  RED  CABBAGE 
Heidi  Chapman 

1  stick  (1/2  c.)  margarine  or  butter 
k  c.  shredded  red  cabbage 

2  Tbsp.  brown  sugar 

2  Tbsp.  granulated  sugar 

1  tsp.  salt 

1/2  c .  water 

1/h  c,  red  wine  vinegar 

6  cloves 

8  caraway  seeds 

1  bay  leaf 

2-3  tart  apples,  sliced  thinly 

Melt  msirgarine  in  saucepan  over  moderately 
high  heat.    Add  red  cabbage  and  coat  thoroughly. 
Then  add  other  ingredients^ — spices,  tied  in  cheese- 
cloth.    Bring  to  boil.     Cover  and  reduce  heat. 
Cook  about  20-25  min.     Remove  spice  bag. 
Serves  6. 


COPPER  PENNIES 
Bertha  Jones 

2  lbs.  carrots 

1  small  green  pepper,  sliced  thin 

1  medium  onion,  sliced 

1  can  (10  oz.)  plain  tomato  soup  or 

8  oz .  cam  tomato  sauce 
1/2  c.  salad  oil 
1  c.  sugar 
3/^  c.  vinegar 
1  tsp.  mustard 
1  tsp.  Worcestershire  sauce 
1/2  c.  celery 
salt  and  pepper 

Peel,  slice  and  cook  carrots  until  tender  (do 
not  overcook),  drain  and  cool.     Mix  all  ingredients. 
Marinate  overnight  in  refrigerator.     Serve  chilled. 


170 


VEGETABLES 


FROZEN  CUCUMBERS 
Thelma  George 

2  qts.  peeled  cucumbers,  sliced  thin 
1  (or  more)  sliced  onions 
sprinkle  with  2  Tbsp,  salt 

Let  stajid  2  hours.     Drain  and  rinse. 

1  1/2  c.  sugar 
1/2  c.  vinegar 

1/2  tsp.  powdered  Alum 

2  tsp.  celery  seed 
2  tsp.  mustard  seed 

Boil  until  dissolved  and  let  cool.  Pour  over 
cucumbers  and  onion.  Freeze  until  ready  to  serve. 
Thaw  several  hours . 


STUFFED  CUCUMBER 
Catherine  O^Foghludha 

1  cuciomber  6"  long 
1/2  tsp.  salt 

1  boneless  sardine 

2  oz.  diced  cooked  ham 

1  mashed  hard  cooked  egg 

1  tsp.  diced  onions 

1  Tbsp.  diced  pickles  (sour) 

1  tsp.  French  mustard 

2  Tbsp.  mayonnaise 

Cut  off  ends  of  cucumber,  cut  out  center  and 
seeds  of  cucumber  with  a  long  handled  spoon,  a 
melon  bailer  works  fine.     Pour  1/h  tsp.  salt  into 
cavity,  rub  in  evenly,  let  stand  15  min. ,  then 
dry  inside  with  paper  tovel.     In  a  bowl,  mix  sar- 
dine to  a  paste  with  a  wooden  spoon.  Add  hajn,  egg 
ajid  the  other  ingredients  together  until  the  mix- 
ture will  hold  its  shape  in  a  spoon.  If  its  too 
dry,  add  more  mayonnaise.     Taste  for  seasoning. 
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STUFFED  CUCUMBER  (CONT.) 

The  amoiint  of  salt  needed  depends  on  the  saltiness 
of  the  ham  and  sardines . 

Stand  cucumber  on  end  and  spoon  filling  in, 
tamping  in  with  spoon.    Peel  cucumher.    Wrap  in 
foil,  and  refrigerate  for  2  hours,  or  until  filling 
is  firm. 

To  serve,  slice  crossways  on  a  slant,  in 
slices  about  1/2  in.  thick.    Place  on  a  platter  and 
garnish  with  parsley. 


EGGPLANT  CASSEROLE 
Erma  Whittington 

1  medium  eggplant 
3  medium  onions 
1  c .  grated  cheese 
1  c.  bread  crumbs 
3 A  c.  milk 
3  eggs,  beaten 
1/2  c.  butter 
salt  to  taste 
almonds 

Peel  and  chop  eggplant .    Boil  with  chopped 
onions.     (Do  not  overcook.)    Drain  off  the  water. 
Add  milk,  cheese,  bread  crumbs,  and  salt.  Pour 
into  1  3/^  o t .  casserole.    Pour  over  the  eggplant 
mixture  the  three  eggs.     Dot  with  butter.  Bake 
30  min.  or  longer  in  375    oven.    Sprinkle  with 
almonds  the  last  few  minutes.    Serves  8. 


EGGPLANT  CURRY 
Heidi  Chapman 

6  c.  diced  eggplant 

h  Tbsp.  margarine 

2  medium  onions ,  thinly  sliced 

1  green  pepper,  seeded,  diced 
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EGGPIJOT  CURRY  (CONT.) 

2  garlic  cloves,  minced 

1  Tbsp.  thinly  sliced  ginger  root,  or 
1/h  tsp.  powdered  ginger 

1/2  tsp,  crushed  cumin 

1/2  tsp.  crushed  coriander 

1/k  tsp.  curry  powder 

1/k  tsp.  freshly  ground  black  pepper 

1/2  tsp.  salt 

2  tomatoes,  peeled  &  chopped;  or 
1  lb.  can  tomatoes  5  sieved 

Saute  onions  and  geirlic  in  melted  margarine 
in  large  skillet .    Add  eggplant ,  green  pepper  and 
spices,  cook  till  lightly  browned.     Add  salt  and 
tomatoes;  cook  until  tender.      Serve  with  rice  or 
baked  potatoes.     Makes  6  servings. 

EGGPLANT  PJVTATOUILLE  (MOUSSAKA) 
David  Wells 

1  eggplant 

1/2  lb.  hamburger 

1  c .  Cheddar  cheese ,  grated 

1  can  (l6  oz.)  tomatoes 

Peel  and  cook  eggplsLnt  in  water  until  soft 
(lO  min.).     Drain  and  place  in  bottom  of  casserole 
pan  or  dish.     Sprinkle  cheese  on  top.     Top  with 
can  of  tomatoes.     Cooked,  crumbled  hamburger  may 
be  added,  if  desired,  before  the  layer  of  tomatoes. 
Bake  ^5  min.  at  35o! 


EGGPLANT  VINAIGRETTE 
Ruth  Phelps 

1  eggplant 

1  onion,  minced 

1  clove  garlic,  mashed 


173 


VEGETABLES 


EGGPLANT  VINAIGRETTE  (CONT.) 

1  tomato,  chopped  ajid  drained 

1  tsp.  sugar 

2  Tbsp.  cider  vinegar 

3  Tbsp.  olive  oil 

salt  and  pepper  to  taste 

Cook  eggplant,  whole  and  unpeeled,  15  min. 
until  tender.     Cool.    Chop.    Add  remaining  ingre- 
dients.   Marinate  in  refrigerator.    Serve  cold. 


MARINATED  MUSHROOMS 
Rheta  Skolaut 

2/3  c.  tarragon  vinegar 
1/3  c.  olive  oil 
3  garlic  cloves,  minced 
1  Tbsp.  sugar 

1  1/2  tsp.  salt 
\/h  tsp.  pepper 

2  tsp.  water 

dash  Tabasco  sauce 
1  tsp.  oregano 

1  onion,  diced 

2  (l  lb.)  boxes  mushrooms 
1  tsp.  parsley 

Gently  wash  and  dry  mushrooms.     Boil  for 
10  min.  ajid  drain.    Mix  all  ingredients  and  add 
mushrooms.     Put  in  glass  or  ceramic  container, 
cover  tightly,  and  marinate  overnight  in  refrig- 
erator.    Stir  occasionally.     (Keeps  for  weeks  in 
refrigerator. )    Serve  in  lettuce  cups  as  first 
course,  or  on  bed  of  shredded  lettuce  with  tooth- 
picks as  appetizers. 
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STUFFED  MUSHROOMS 
Martha  Hastings 

1  lb.  large,  fresh  mushrooms 
3  Thsp.  chopped  parsley 

1  clove  garlic,  crushed 
1/2  tsp.  salt 

1/2  c.  chopped  pecans 
1/U  c,  softened  butter 
1/k  tsp.  thyme 
dash  of  pepper 
1/2  c.  light  cream 

Remove  stems  from  mushrooms,  leaving  caps 
whole.     Chop  stems  and  mix  with  all  other  ingred- 
ients, except  cream.     Heap  into  mushroom  caps, 
pour  cream  over  and  bake  at  350    for  25  minutes. 
Excellent  with  roast  beef.     May  be  served  instead 
of  potatoes.     Serves  6-8. 

ONION  CASSEROLE 
Eugenie  Lair  Moss 

1/2  lb.  butter 

2  Tbsp.  flo^iT 
1/2  c.  cream 

1  c .  milk 

2  (l  lb.)  cans  whole  onions,  drained 
2  Tbsp.  sherry 

1/2  c.  chopped  celery 
1/h  c.  chopped  pimientos 
1  c .  mushrooms 
1/2  tsp.  marjoram 
pinch  thyme 

1  1/2  tsp.   seasoned  salt 
cracker  crumbs 
grated  cheddar  cheese  or 
powdered  American  cheese 

Melt  butter  over  low  heat,  add  flour  and  mix 
well;  add  cream  and  milk  and  mix  well,  cook  and 
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ONION  CASSEROLE  (CONT.) 

stir  over  mediim  high  heat  imtil  thickened.  Com- 
bine sauce  with  onions,  sherry,  celery,  pimientos, 
mushrooms,  thjrme,  marjoram,  and  seasoned  salt. 
Pour  into  flat  2  qt.  casserole  and  sprinkle  with 
cracker  crumbs.    Dot  generously  with  cheese.  Bake 
half  an  hour  to  an    hour  at  325**  F.    Serves  12. 


GREEN  PEPPERS  FLORENTINE 

6  green  peppers  cut  in  strips  lengthwise 

2  Tbsp.  olive  oil 

1  Tbsp.  wine  vinegar 
1/2  tsp.  sugar 

3  Tbsp.  capers 

2  Tbsp.  chopped  stuffed  olives 
l/h  tsp,  or^gano 

1/2  c«  Sauterne  (or  dry  sherry) 

Saute  peppers  in  olive  oil  until  limp.  Add 
all  other  ingredients  and  simmer  for  20  min.  (Good 
with  fowl,  veal  and  fish.)    Serves  6. 

POTATO  BALLS 
Babs  Hickson 

6  baking  potatoes 
1/2  tsp.  salt 

3/^  c.  grated  sharp  cheese 

Boil  and  mash  potatoes .    Mix  in  salt  and 
cheese.    Make  about  12  balls.    Dip  balls  in  mixture 
of  1  egg  beaten  with  2  Tbsp.  milk.    Roll  in  fine 
dried  bread  crumbs  (about  1/2-3/^  c).     Bake  10 
min.  at  U50**.     (Can  add  1  Tbsp.  grated  onion  to 
above  mixture . ) 
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CHIVE  POTATOES 
Vickie  Miller 

h  large  baking  potatoes 

l/k  c.  butter 

1/2  c.  dairy  sour  cream 

2  Tbsp.  chopped  chives 

2  Tbsp.  mayonnaise 

1  Tbsp.  salt 

1  dash  pepper 

1/2  c.  grated  cheddar  cheese 
paprika 

Wash  and  bake  potatoes  at  hOO    about  1  hour 
or  until  tender.     Remove  from  oven.  Cut  thin  slice 
lengthwise  from  top.     Scrape  out  inside  into  mix- 
ing bowl,  mash  well  with  fork.     Beat  in  butter, 
sour  cream,  mayonnaise,  chives,  salt  and  pepper. 
Fluff  with  fork.     Put  potato  mixture  back  into 
potato  shells.     Sprinkle  with  grated  cheese  and 
paprika.     Return  to  h^O    oven  and  bake  for  10  min. 
or  until  topping  melts  and  potatoes  are  piping  hot. 
Variation :     Remove  potatoes  from  skins ,  follow 
directions  but  put  potatoes  in  small  baking  dish 
instead  of  returning  potatoes  to  skins.  Serves  k. 


ROQUEFORT  CHEESE  STUFFED  BAKED  POTATOES 
Sandra  Rainwater 

T  large  baking  potatoes 

2/3  c.  dairy  sour  cream 

1/h  c.  crumbled  Roquefort  cheese 

1  1/2  tsp.  salt 

1/h  tsp.  pepper 

h  minced  green  onions,  tops  and  all 
paprika 

Scrub  potatoes  and  bake  at  ^25**  for  60  min. 
Cut  slice  in  top  of  each  potato;  scoop  out  pulp, 
not  breaking  the  skin.     Mash  pulp;  beat  in  sour 
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ROQUEFORT  CHEISE  STUFFED  BAKED  POTATOES  (CONT.) 

cream,  cheese,  salt  and  pepper.    Add  more  sour 
cream  if  needed  to  make  potatoes  fluffy.    Stir  in 
onions.    Spoon  mixture  into  6  shells,  7  if  there  is 
enough,  lightly  mounding.     Dust  with  paprika; 
return  to  oven  to  brown.    Serves  6. 


BAKED  SPINACH 
Jane  Sturgeon 

1  pkg.  (lO  oz.)  frozen  chopped  spinach 
1  Tbsp.  minced  onion 

1  1/2  Tbsp.  butter 

2  1/2  Tbsp.  flour 

1  c .  milk 

2  hard  boiled  eggs,  finely  chopped 
1/8  tsp.  ground  nutmeg 

1/2  c .  shredded  American  cheese 
1/2  c.  buttered  bread  crumbs 
salt  to  taste 
pepper  to  taste 
paprika 

Cook  spinach  according  to  package  directions. 
Drain  well.     Saute  onion  in  butter  until  tender. 
Blend  in  flour.     Gradually  stir  in  milk,  and  cook 
until  smooth  and  thickened.    Add  spinach,  eggs, 
nutmeg,  salt  and  pepper.     Pour  into  a  buttered 
1  qt,  baking  dish. 

Combine  cheese  and  bread  crumbs.  Spread 
evenly  over  top.     Sprinkle  with  paprika.     Bake  at 
375*  for  20  min.  or  until  lightly  browned. 
Yield:     about  k  servings. 
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SPINACH  A  LA  GRECQUE 
David  Wells 

1  box  frozen  leaf  spinach 

2  eggs 

1  c.  milk 

1/3  tsp.  nutmeg 

1/h  tsp.  salt 

1/3  c.  grated  Parmesan  cheese 

Cook  spinach,  then  chop.     Beat  eggs,  milk, 
seasonings  together.    Stir  in  cheese  and  spinach. 
Spoon  into  an  8"  paji.     Bake  in  preheated  350 
oven  for  25  to  30  minutes  or  until  set. 


SQUASH  WITH  ALMONDS  CASSEROLE 
Mildred  Anderson 

2  lbs.  small  summer  squash 

1/2  onion,  minced 

1/h  c.  butter 

seasoned  salt 

pepper 

1  c .  sour  cream 
1/U  c.  slivered  almonds 
chopped  parsley  or  chives 
dash  of  oregano 

Boil  squash  in  salted  water  until  just  tender. 
Drain  well.     Mash  slightly  but  leave  in  pieces. 
Saute  onion  in  butter  until  slightly  yellow.  Add 
to  squash  and  season  with  seasoned  salt,  pepper 
and  a  dash  of  oregano.     (Taste.)    Add  sour  cream 
and  almonds.     Place  in  greased  casserole  and  place 
in  warm  oven  until  ready  to  serve.     It  may  be 
topped  with  buttered  and  mashed  crouettes  which 
have  been  mixed  with  chives  or  parsley. 
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CHEESE  AND  SQUASH  SOUFFLE 
Sandra  Rainwater 

2  c.  cooked  squash 

1  c.  dry  bread  crumbs 
1  c .  milk 

1  c .  grated  cheese 

3  Tbsp.  bacon  drippings  or  butter 

1  Tbsp.  grated  onion 

2  eggs 

salt  and  pepper 

Heat  milk ,  add  bacon  drippings ,  and  jtour  over 
bread  crumbs.    Mix  well,  add  to  squash.    Add  cheese 
and  seasonings.    Beat  eggs  together  until  light, 
add  to  mixture,  pour  into  baking  dish  and  bake 
20  to  30  minutes  at  325*  to  350**.     The  top  may  be 
sprinkled  with  bread  crumbs  and  butter.  Also, 
cheese  may  be  put  on  top.     Serves  h. 


POSH  SQUASH 
Bertha  Jones 

2  lbs.  yellow  squash 
2  eggs 

1  c .  mayonnaise 

1  small  onion,  chopped 

1  c .  grated  Cheddar  cheese 

1  Tbsp,  Parmesan  cheese  (optional) 

salt  and  pepper  to  taste 

bread  crumbs  (optional) 

Slice  squash,  add  onions  and  boil  until  Just 
tender.    Drain.    Beat  eggs.    Add  mayonnaise,  cheese 
and  seasonings  to  eggs.     Combine  with  squash  &  onions. 
Pour  into  buttered  1  1/2  qt .  baking  dish.     Dot  with 
butter  and  top  with  bread  crumbs.    Bake  for  30  min. 
at  350!    Serves  6-8. 
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ZUCCHINI  &  EGO  FILLING  FOR  HERB  CREPES 
Anne  Redick 

1  c,  dry  bread  crumbs 
1/2  stick  butter 

5  Tbsp.  butter 

1/3  c.  minced  onion 

2  c.  zucchini  -  julienne 

3  eggs,  lightly  beaten 
salt  and  pepper 

3  Tbsp.  minced  parsley 
1/3  c.  grated  Swiss  cheese 
1/2  c.  Parmesan  cheese 

Saute  bread  crumbs  in  1/2  stick  butter  and 
set  aside.     Saute  onion  and  zucchini  in  5  Tbsp. 
butter  until  tender.    Add  eggs,  salt  and  pepper  to 
taste  and  parsley.     Stir  lightly  over  moderate 
heat.     Add  crumb  mixture.     Fill  crepes  and  place 
seam  side  down  on  buttered  gratin  dish.  Sprinkle 
top  with  cheeses  and  bake  at  375    for  10  minutes. 
( Crepe  recipe  on  page  91.) 

STUFFED  ZUCCHINI  WORDE 
Katherine  Worde 

k  small  zucchini 

1  egg,  slightly  beaten 

minced  green  onions 

3/^  c.  grated  sharp  Cheddar  cheese 

parsley 

salt 

pepper 

1  c .  bread  crumbs 
1/h  c.  melted  butter 

Parboil  zucchini  in  lightly  salted  water  5  min. 
or  until  almost  tender.     Drain,  slice  in  half 
lengthwise.     Carefully  remove  pulp,  leaving  shell 
intact.     Drain  pulp  well.     Chop.     Mix  pulp  with 
remaining  ingredients  except  bread  crumbs.  Pack 
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STUFFED  ZUCCHINI  WORDE  (CONT.) 

shells  stuffed  vith  this  mixture  into  a  buttered 
oven  dish.  Sprinkle  buttered  bread  crumbs  over. 
Bake  at  350*  F.  for  10  minutes. 


SWEET  POTATO  BALLS 
Erma  Whittington 

2  c .  mashed  sweet  potatoes 

1/2  c.  finely  crushed  corn  flakes 

2/3  c.  chopped  pecans 

1  can  sliced  pineapple  drained 
1/2  c.  s-ugar 

2  Tbsp.  honey 
2  Tbsp.  butter 

1  Tbsp.  pineapple  juice 

Season  mashed  sweet  potatoes  with  a  little 
butter,  sugar  and  crushed  pineapple.  Combine 
with  corn  flakes.    Add  a  handful  of  nuts  if 
desired.     Shape  into  eight  balls.    Roll  in  chopped 
nuts.     Chill  30  min.  or  overnight.    Arrange  pine- 
apple slices  in  buttered  bak^ing  dish.    Top  each 
slice  with  a  sweet  potato  ba3JL.    Bake  at  375*  for 
15  minutes.     Combine  sugar,  honey,  butter  and 
pineapple  juice  in  smetll  sauce  pan  over  very  low 
heat.     Stirring  frequently,  bring  to  boiling 
point  and  boil  one  minute.    Remove  potato  balls 
from  the  oven,  spoon  hot  syrup  over  esich.  Bake 
five  minutes  longer.     Serves  eight. 


SWEET  POTATO  CASSEROLE 
Pat  Rives 

3  c.  mashed  sweet  x>otatoes 

1  c.  sugar 
1/2  tsp.  salt 

2  eggs,  beaten 

1/2  stick  margarine,  melted 
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SWEET  POTATO  CASSEROLE  (CONT.) 

1/2  c.  milk 
1  tsp.  vanilla 

Combine  all  ingredients.     Put  in  T  x  12" 
greased  casserole  dish. 

TOPPING: 

1  c.  brown  sugar 
1/2  c.  flour 
1  c.  nuts,  chopped 
1/2  stick  margarine 

Blend  all  ingredients  together.     Spread  on 
top  of  potatoes.     Bake  at  375*  for  30  minutes. 

HERBED  TOMATOES 
Mrs .  Henry  Hellmers 

1  1/2  -  2  lb.  tomatoes 
1  Tbsp.  sugar 

1  c.  parsley  sprigs,     finely  chopped 

1  c.   fresh  basil  leaves  or  2  Tbsp.  dried  basil 

1  tsp.  salt 

1/2  tsp.  dry  mustard 

1/U  c,  olive  oil 

1  Tbsp.  wine  vinegar 
freshly  ground  pepper 

Blanch  tomatoes  by  first  scalding  in  boiling 
water,  then  plunge  into  cold  water  and  skin.  Keep 
small  tomatoes  whole,  remove  stem  ends.  Slice 
medium  or  large  tomatoes .       Arrange  tomatoes  in 
salad  bowl.     Sprinkle  with  sugar,  parsley  and  basil. 
Mix  together  salt,  mijstard,  olive  oil,   vinegar  and 
pepper.     Pour  over  tomatoes.     Marinate  at  least 

2  hours  before  serving.     Serves  h-6, 

NOTE:     If  using  dried  basil,  soak  in  wine  vinegar 
before  using  in  salad. 
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MYSTERY  TOMATO  APPETIZER 
Bsirbara  Cushman 

2  c.  tomato  juice 
1  c.  water 
1/3  c.  sugar 
8  whole  cloves 

Simmer  ingredients  for  15  min.,  strain.  Then 
add:     1/2  c.  grapefruit  juice.     Reheat  and  serve. 


JULGLOGG  (TRADITIONAL  CHRISTMAS  PUNCH) 
Jeri  Van  Go e them 

1  pt.  Claxet  (or  burgundy) 
1  pt.  sherry  (dry  cocktail) 
1/2  pt.  brandy 
bitters  to  taste 

3/^  c,  sugar  (more  may  be  added  to  taste) 
1  "v^ole  cinnamon  stick 
3  or  U  whole  cloves 

1  Tbsp,  orange  or  lemon  peel,  finely  chopped 
5  cloves 

1/3  c.  seedless  raisins 

almonds -whole,  shelled,  unsalted 

Combine  all  ingredients  except  almonds  in 
saucepan.     Cinnamon  and  cloves  may  be  tied  in 
cheesecloth  and  removed  prior  to  serving.  Bring 
very  slowly  to  boiling  point.     Let  simmer  20-30 
minutes.    Remove  from  heat  and  serve  immediately 
in  mugs  with  an  almond  in  each.    This  is  to  be 
"sipped"  and  the  bouquet  savored. 


CRANBERRY  DRINK 

cranberries  lemons 
sugar  oranges 
cloves 
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CRANBERRY  DRINK  (CONT.) 

1  l"b.  cranberries  washed  and  cooked  in  2  qts. 
water  until  skins  pop;  strain  (2  qts.  of  cranberry 
juice  bottled  or  canned  may  be  used).    Add  2  c. 
sugar  and  5  whole  cloves;  cook  until  sugar  dissolves. 
Add  the  strained  Juice  of  3  lemons.    Add  the  strained 
Juice  of  3  oranges.    Serve  hot  or  cold.  Delicious. 


PUNCH  -  ONE  GALLON 
Donna  Riley 

2  pkg.  lime  Kool  Aid 
1  can  pineapple  Juice 

1  qt.  water 

2  c .  sugar 
maraschino  cherries 

1  can  (20  oz.)  crushed  pineapple 


Combine  above  ingredients  and  freeze.  Add 

2  (28  oz.)  bottles  of  ginger  ale  -  thaw  out. 

DULSA  'T6  punch 
Catherine  Leonardi 

3  c .  Southern  Comfort 
3  c.  cranberry  juice 

12  c.  Wink  (soft  drink) 
1  c.  lemon  juice 

Have  all  ingredients  chilled.    Mix  and  serve. 


SPICED  GRAPE  JUICE  PUNCH 
Mrs.  R.  Taylor  Cole 

1  qt .  grape  juice 

2  qts.  water 

1  1/2  c.  sugar 
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SPICED  GRAPE  JUICE  PUNCH  (CONT.) 

juice  of  2  lemons 
juice  of  2  oranges 

2  Tbsp.  orange  rind  -  fresh  or  crystallized 
25  cloves 

1/2  Tbsp.  cracked  cinnamon  sticks 

Put  cloves  and  cinnamon  sticks  into  a  small 
cloth  bag  and  put  into  a  large  pan  with  the  other 
ingredients  and  simmer  together  for  15  minutes. 
Serves  2k  people. 

KRUPNIK    {HOT  MEAD) 

Hot  honey  drink  with  vodka  -  used  particularly 

at  Christmas 
Zofia  Grzybowski 

1  c.  honey 
1  c.  water 
few  cloves 

2-in.  vanilla  bean  (or  1  Tbsp.  vanilla  extract) 
l/h  Tbsp.  fresh  ground  nutmeg 

1  stick  cinnamon,  or  dash  of  ground  cinnamon 
lemon  rind 

2  c .  vodka 

Bring  honey  and  water,  combined  with  vanilla, 
spices  and  lemon  rind  to  boil.    Allow  to  boil 
again,  remove  from  heat,  cover  and  set  aside  for 
at  least  20  min.  to  steep.    Add  vodka;  heat  and 
serve  very  hot.    Krupnik  is  one  of  the  oldest 
known    drinks  in  Poland,  referred  to  in  folk-songs 
and  literature. 


MOS'S  2i+-H0UR  PUNCH 
LAHD^s  Society 

lemons  sugar 
bourbon  water 
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MOS'S  2U-HOUR  PUNCH  (CONT.) 

Combine:     3  lemons,  grated  and  cut  into  1/8' s, 
1  cup  bourbon,  1  cup  sugar  and  1  cup  water.  Let 
stand  for  2k  hours  in  an  airtight  jar  in  a  warm 
place.    After  24-hour s  strain  through  cheesecloth 
and  combine  with  the  juice  of  one  dozen  lemons, 
1  qt.  bourbon,  1  qt.  water  and  1  cup  sugar.  Serve 
over  ice. 
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GARLIC-CHEESE  ROLL 
Anne  Pope  Shirley 

1  pkg.  (8  oz.)  sharp  cheddar  cheese 
1  pkg.  (8  oz.)  cream  cheese 
1/2  tsp.  garlic  salt 
chili  powder 

Have  cream  cheese  at  room  temperature.  Grate 
Cheddar  cheese  and  mix  well  with  cream  cheese,  add 
garlic  salt.     Form  cheese  into  roll.     Cover  a  strip 
of  foil  with  chili  powder  and  coat  the  entire  roll 
well.    Slice  thin. 


BLUE  CHEESE  BALL 
Mrs.  Jack  D.  Davidson 

1  pkg.  (8  oz.)  cream  cheese 

1  pkg.  {h  oz.)  blue  cheese 
1/h  lb.  butter 

k  oz.  ripe  olives,  minced 

2  Tbsp.  fresh  or  frozen  chopped  chives 
chopped  pecans 

Put  first  three  ingredients  in  a  mixing  bowl 
and  allow  to  reach  room  temperature.    Whip.  Add 
olives  and  chives.    Mix  well.     Chill  well,  form 
into  2  small  or  1  large  ball  in  plastic  wrap.  Chill 
again  and  roll  in  chopped  pecans  to  coat.    Will  keep 
2  weeks  in  refrigerator  if  wrapped  tightly  in 
plastic.     Can  be  frozen,  but  is  better  fresh. 


SAUSAGE  BALLS 
Mattie  U.  Russell 

1  lb.  sausage,  mild  or  hot 

1  pkg.  (10  oz.)  extra  sharp  cheddar  cheese,  grated 
1  tsp.  paprika 
3  c.  biscuit  mix 
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SAUSAGE  BALLS  (COOT,) 

Have  Sausage  and  cheese  at  room  temperature. 
Combine  and  mix  well.    Add  paprika  and  biscuit 
mix  and  mix  well.    Roll  into  small  balls  and  bake 
uncovered  at  350*  F.  for  15  minutes  or  until  light- 
ly browned  (do  not  over  cook).    Makes  approximately 
100  balls. 

CEESSE  BALL 
Thelma  George 

1/2  lb.  grated  sharp  cheese 

1  pkg.  (8  oz.)  cream  cheese 

1  pkg.  (3  oz.)  cream  cheese  and  chives 

1  c.  chopped  nuts 

1  Tbsp.  Worcestershire  sauce 

1  Tbsp.  grated  onion 

1/2-1  tsp.  red  pepper 

paprika 

Mix  well.    Form  into  ball.     Sprinkle  paprika 
over  baJ.1. 


HERBED  CHEESE  DOLLARS 
Vida  Gordy 

1/k  c.  butter  or  margarine,  softened 
1/2  lb.  sharp  cheddar  cheese,  shredded 

1  pkg.  (3  oz.)  cream  cheese 

1-1/1+  c.  flour  (measure  before  sifting) 
1/k  tsp.  dried  basil 
1/U  tsp.  ground  sage 
1/h  tsp.  powdered  thyme 
3  shakes  cayenne  pepper 

2  Tbsp.  dry  white  wine 

Combine  butter,  cheddar  and  cream  cheese  in 
bowl  of  electric  mixer.    Beat  until  thoroughly 
blended.    Add  other  ingredients  and  blend  well. 
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HERBED  CHEESE  DOLLARS  (CONT.) 

Form  into  a  long  roll  about  the  size  of  a  silver 
dollar.    Wrap  in  wax  paper  and  chill  until  firm. 
To  bake,  slice  1/8"  thick,  place  on  a  lightly 
greased  sheet  and  bake  10  min.  at  hOO  .     Store  in 
air-tight  tin.     Freezes  beautifully.     (Yields  about 
6  doz .  vaf ers . ) 


FRUITEE  CHEEZE  BALL 
Betty  Goodbar 

1/2  c.  dried  apricots 

1/3  c.  golden  raisins,  chopped 

1/3  c.  dates,  chopped 

1  lb.  grated  mild  cheddar  cheese 

1  pkg.  (8  oz.)  cream  cheese 

1/3  c.  dry  sherry 

1  Tbsp.  poppy  seed 

1/2  tsp.  seasoned  salt 

Soak  apricots  for  1  hr.  in  water,  drain^ then 
chop.    Blend  thoroughly  apricots,  raisins,  dates, 
Cheddar  cheese  and  cream  cheese.    Add  sherry, 
poppy  seed  and  salt  to  first  mixture.     Mix  and 
shape  into  ball.    Roll  in  1/3  c.  of  chopped  nuts. 
Wrap  and  refrigerate  for  at  least  3-^  hours  before 
serving. 

WATER  CHESTNUT  MEATBALLS 
Mrs.  Janet  D.  Davidson 

bread  crumbs  tabasco 
milk  MSG 
ground  beef 
bulk  sausage 
water  chestnuts 
onion  powder 
garlic  salt 
soy  sauce 
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WATER  CHESTNUT  MEATBALLS  (CONT,) 

Soak  2  c.  bread  cubes  in  1/2  c,  milk.  Squeeze 
out  as  much  milk  as  possible «    Add  bread  to  1/2 
lb,  ground  beef  and  1/2  lb.  bulk  sausage.  Season 
with:    1/2  tsp.  onion  powder,  1  tsp,  garlic  salt, 

1  Tbsp.  soy  sauce,  1/2  tsp.  Tabasco,  1/2  tsp.  MSG. 
Drain  1  (5  oz.)  can  water  chestnuts;  mince,  add  to 
above  mixture  and  knead  thoroughly  by  hand.  Shape 
into  about  k  doz.  small  balls,  bake  on  a  rack  in 

a  roaster  in  medium,  hot  oven  at  350*  for  15  min., 
or  deep  fat  fry  until  brown.    Freeze  on  a  cookie 
sheet  and  store  in  plastic  bags  until  needed. 

Recipe  x  k  makes  about  280  meatballs  using  follow- 
ing quantities: 
8  c.  bread  cubes 

2  c.  milk 

2  lbs.  ground  beef 
2  lbs.  bulk  sausage 
h  cans  water  chestnuts 
2  tsp.  onion  powder 
k  tsp.  garlic  salt 
k  Tbsp.  soy  sauce 
2  tsp.  Tabasco 
2  tsp.  MSG. 


192 


POTPOURRI  -  DIPS  8c  SPREADS 


BROCCOLI  DIP 

Mrs.  Victor  A.  Bubas 

2  (10  oz.)  pkg.  frozen  chopped  "broccoli 
1  lA  sticks  butter  or  margarine 

3  heaping  Tbsp.  flour 

1  large  onion 

2  (10  oz.)  cans  mushroom  soup 
2  {k  oz.)  cans  mushrooms 

Thaw  and  drain  broccoli.    Melt  margarine 
and  add  flour,  mixing  into  a  paste.    Add  broccoli. 
To  paste  mixture  add  1  chopped  onion,  mushroom 
soup,  mushrooms.    Heat  and  stir  until  hot  but  not 
to  boil.    Then  add  1  cup  slivered  almonds. 

HOT  CRABMEAT  SPREAD 
Mrs.  Louis  Ponoly 

1  (8  oz.)  pkg.  cream  cheese 

1  (l6  oz.)  can  crabmeat 

1/2  c.  slivered  almonds  sauteed 

in  1  Tbsp.  butter 
1  Tbsp.  Worcestershire  sauce 
1  Tbsp.  lemon  juice 

8  drops  Tabasco  (more  if  you  like  it  hotter) 

Mix  all  ingredients.     Cook  8-15  minutes 
at  U50'.     Serve  hot  with  crackers. 
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CHILI  DIP  (CONT.) 

meat.  Serve  with  fritos  or  corn  chips.  Keep  warm 
in  chafing  dish  or  fondue  pot. 


ANCHOVY  AND  EGGS 
Jean  Weldon 

2  cans  filet  of  anchovies  (cut  small) 

1  dozen  hard  boiled  eggs  (cut  coarsely) 

2  tsp.  chopped  parsley 

1/2  Tbsp.  Worcestershire  sauce 
3/^  c.  mayonnaise 
red  pepper 

S€LLt 

paprika  to  taste 

Mix  ingredients  and  serve  on  crackers. 


SHRIMP  PATE 
Gail  Malin 

k  cans  (6  oz.)  small  shrimp 

1  onion,  minced  fine 

1/h  c.  butter  (more  if  desired) 

2  Tbsp.  lemon  Juice 
1/3  c.  mayonnaise 

Rinse,  drain  ajid  mash  the  shrimp  fine  with 
a  ix5tato  masher.    Add  onion.    Melt  the  butter  and 
pour  over  shrimp.     Mix  well.    Add  remaining  ingre- 
dients.   This  should  be  a  rather  stiff  paste.  Pack 
it  firmly  into  a  3-cup  mold.     Chill  for  several 
hours , 

Hints:     I  use  a  small  mixing  bowl  for  the 
mold.    After  chilling  I  run  a  knife  around  the 
edge  and  invert  quickly.     Garnish  with  parsley  - 
serve  on  crackers. 
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CLAM  DIP    (CONT J 

Mix  and  bake  at  400*  for  20  min. ;  serve  hot 
as  dip  for  crackers. 


HERB  DIP  FOR  RAW  VEGETABLES 
Betty  Wilson 

1  pkg.  (8  oz.)  cream  cheese,  softened 

8  oz.  sour  cream 

1  Tbsp,  minced  chives 

1  Thsp.  minced  parsley 

1  tsp.  soy  sauce 

1  tsp.  tarragon,  fresh  minced  or  dried 
1  tsp.  dill  veed 
1  tsp.  curry  powder 
milk  to  thin 
salt  to  taste 

Mix  all  ingredients  and  blend  thoroughly. 
Mix  the  day  before  you  plan  to  use  it  and  chill. 
To  lower  calories,  substitute  NeufchStel  cheese 
and  plain  Yogurt  for  first  2  ingredients. 


CHILI  DIP 
Carolina  Bonjoc 

k  lbs .  hamburger 

5  c .  sliced  tomatoes 

1  can  (l  oz.)  cumin 

1  bottle  (3  oz.)  chili  powder 

2  large  onions ,  chopped 
h  cloves  garlic,  chopped 
salt  and  pepper  to  taste 
h  c.  cooked  pinto  beans 

Brown  meat,  onions  and  garlic.     Add  chili, 
cumin  and  tomatoes.     Simmer  til    thick  about  1  hr. 
or  longer.    Add  1  cup  pinto  beans  for  each  pound  of 
meat . 
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DAFFODIL  DIP 
Donna  Bergholz 

1/2  small  carrot,  chopped 

2  Tbsp.  onion,  chopped 

1/k  green  pepper,  chopped 

1/h  c.  loosely  packed  parsley  sprigs 

1  Tbsp.  vinegar 

1  c .  mayonnaise 

1  c.  cottage  cheese 

lA  tsp.  salt 

1/2  tsp.  curry  ponder 

In  hlender,  grind  carrot,  onion,  green  pepper 
and  parsley.    Add  vinegar,  mayonnaise,  cottage 
cheese,  salt,  and  curry  povder.    Blend  until  smooth. 
Refrigerate  at  least  an  hour  before  serving. 
Yields  2  cups  of  dip.    May  be  served  with  fresh 
vegetables  for  dipping — carrots,  celery,  cauli- 
flower, zucchini,  radishes,  broccoli,  etc. 


CURRY  BACON  DIP 

Mrs.  Jack  D.  Davidson 

8  oz.  pkg.  softened  cream  cheese 
1  tsp.  curry  powder 

k  slices  bacon,  cooked,  drained  and  crumbled 

Mix  with  a  little  milk  if  too  stiff.  Serve 
with  slices  of  yellow  delicious  apples. 


CLAM  DIP 

Mrs.  Jack  D.  Davidson 

1  1/2  c.  crushed  Ritz  crackers 
1  stick  melted  butter 
1  medium  onion,  diced 
1  tsp. lemon  Juice 

1  small  can  minced  clams  and  Juice 
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WAYBURY  KIDNEY  BEAN  RELISH 
Heidi  Chapman 

1  small  onion 

1-2  hard  boiled  eggs 

2  c.  kidney  beans,  drained 
1/h  tsp,  white  pepper 

3  stalks  celery 

1  Tbsp.  mayonnaise 

2  tsp.  dill  relish 
1  tsp.  ctirry  powder 
1/2  tsp.  salt 

Chop  onion,  celery  and  eggs  together.  Then 
add  beans  and  mix  in  mayonnaise,  relish  and  other 
seasonings.     Serve  cool  and  keep  under  refrigeration. 
Serves  6. 


ZUCCHINI  RELISH 
Barbara  Cushman 


zucchini  sugar 

onion  dry  mustard 

salt  nutmeg 

green  pepper  cornstarch 

red  pepper  (if  desired)  tunaeric 

vinegar  celery  seed 


Slice  enough  zucchini  to  make  12  cups^  slice 
enough  onions  to  make  k  cups.     Grind  zucchini  and 
onions.     Stir  in  5  tablespoons  salt.     Let  stand 
overnight  or  for  severa3.  hours.     Chop  or  grind  2 
green  peppers  or  1  red  pepper  and  1  green  pepper. 
Drain  zucchini.     Rinse  well  with  cold  water.  In 
a  large  kettle  mix:     2  1/2  cups  vinegar,  5  cups 
sugar,  1  Tbsp.  dry  mustard,  3/^  tsp.  nutmeg, 
3/h  Tbsp.  cornstarch,  3/^  tsp.  tiirmeric  &    1  1/2 
tsp.  celery  seed.     Cook  until  mixture  begins  to 
thicken.     Add  ground  vegetables.     Cook  slowly  for 
30  min.     Seal  in  hot,  pint-size  Jeirs.     Yields  5- 
6  pints. 
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HOT  PEPPER  JELLY 
Jo  Anne  Sharpe 

1/h  c.  ground  red  or  green  hot  peppers 

1  1/2  c.  chopped  or  ground  sweet  green  peppers 

6  1/2  c.  sugar 

1  1/2  c.  vinegar 

1  (5  oz.)  bottle  liquid  pectin 

Grind  peppers  on  fine  blade  or  in  blender. 
Mix  peppers,  sugar  and  vinegar  and  bring  to  a  brisic 
boil.    Boil  for  3  minutes.    Add  pectin  and  boil 
1  minute  longer.     Remove  from  heat  and  let  set 
for  5  minutes.    Put  into  sterilized  jars  and  seal. 


RELISH 

Mark  Stauter  -  . 

U  c .  onions 

k  c .  green  tomatoes 

1  large  cabbage 

12  green  peppers 

6  red  peppers 

1/2  c.  salt 

5  c.  sugar 

1  Tbsp.  celery  seed 

2  Tbsp.  mustard  seed 

1  1/2  tsp.  turmeric 
h  c .  vinegar 

2  c .  water 

Grind  onions,  green  tomatoes,  cabbage,  green 
peppers  and  red  peppers.     Sprinkle  with  1/2  c.  salt. 
Let  stand  overnight.  Then  cover  with  cold  water  and 
drain  until  very  dry.    To  the  dry  mixture  add:  the 
sugar,  celery  seed,  mustard  seed, turmeric ,  vinegar 
and  water.    Boil  mixture  for  5  min.,  drain  reserv- 
ing liquid.     Put  ground  vegetables  in  pint  size 
Jars  leaving  some  room  to  cover  vegetables  with 
reserved  liquid.     Seal  in  jars.     Makes  6  pints. 
Delicious  for  hot  dogs  and  hamburgers. 
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CRISP  PICKLE  SLICES 
(butter-and-bread  type) 
Lee  Brinson 

k  qt.  sliced  medium  cucximbers 
6  medium  vhite  onions,  sliced 

2  green  peppers,  chopped 

3  cloves  garlic 

1/3  c.  coarse-medium  salt 

5  c.  sugar 

1  1/2  tsp.  t\irmeric 

1  1/2  tsp.  celery  seed 

2  Tbsp.  mustard  seed 

3  c.  cider  vinegar 

Do  not  pare  cucumbers;  slice  thin.    Add  onions, 
peppers,  and  vhole  garlic  cloves.    Add  salt;  cover 
with  cracked  ice;  mix  thoroughly.     Let  stand  3  hours; 
drain  thoroughly. 

Combine  remaining  ingredients;  pour  over 
cucumber  mixture.    Heat  just  to  a  boil.     Seal  in  hot, 
sterilized  jars.     Makes  8  pints. 


VIRGINIA'S  PEACH  CHUTNEY 
Serena  Burke 

6  c .  peeled  peaches 
3  c .  sugar 

1  1/2  c.  vinegar 

2  garlic  cloves,  minced 

3  Tbsp.  Worcestershire  sauce 
1/2  c.  lime  juice 

1/2  c.  red  wine 
1/2  c.  raisins 

3  oz.  crystallized  ginger,  chopped 

1  c .  chopped  onions 

3/^  c.  diced  watermelon  pickle 

Mix  sugar,  vinegar,  garlic,  Worcestershire 
sauce  with  peaches.     Bring  to  a  boil,  then  simmer 
until  peaches  are  fairly  clear  (several  hours. 
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VIRGINIA'S  PEACH  CHUTNEY  (CONT.) 

depending  on  peaches).    Remove  peaches  from 
syrup.    Add  all  other  ingredients  except  pickle. 
Cook  syrup  till  fairly  thick.    Add  peaches, 
then  pickle.    Bring  to  "boil.    Bottle  in  sterilized 
jars.    Makes  3~h  pints. 

MISS  ETHEL  BREEDLOVE'S  PEAR  MARMALADE 

(sister  of  Joseph  Breedlove,  Duke%  first  librarian) 

Florence  Blakely 

k  medium  oranges 
6  lbs.  sugar 
8  lbs.  pears 

Grind  pears  (middle  sized  blade).  Grind 
oranges  (small  blade).    Cook  until  thick.    Seal  in 
sterilized  jars. 


FRIBH  FIG  CHUTNEY 
Steven  Vogel 

juice  of  2  limes 

2  inches  ginger  root 
k  c.  cider  vinegar 

1  tsp.  ground  ginger 

1  Tbsp.  ground  cinnamon 

1  Tbsp.  ground  black  pepper 

1  Tbsp.  ground  coriander  seed 

3  c.  sugar 
1/2  c.  raisins 

1/h  c.  slivered  almonds 

2  1/k  qt.  fresh  figs,  quartered 

Liquify  ginger  root  in  lime  juice  in  high- 
speed blender;  pour  into  heavy  saucepaji  along  with 
vinegar,  spices,  and  sugar.    Bring  to  a  gentle  boil 
and  cook,  stirring,  for  15  minutes. 

Mix  raisins,  figs  and  almonds.     Fill  Mason 
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POTPOURRI  -  RELISHES  &  PRESERVES 


FRESH  FIG  CHUTNEY  (CONT.) 


jars  with  the  fruit  and  pour  the  hot  liquid  over 
fruit  to  fill  jars.     Cap  and  store  for  at  least 
tvo  weeks.    The  chutney  is  sufficiently  acid  so 
that  sterilization  of  jars,  perfect  sealing,  and 
refrigeration  is  \mnecessary ;  but  refrigerate 
jars  after  opening  to  minimize  mold.    Makes  6  pints. 
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POTPOURRI  -  MISCELLANEOUS 


STUFFED  EGGS  WITH  CURRY  SAUCE 
Sharon  Reed 

eggs 

chutney  , 
salt  I 
mayonnaise  ^ 
curry  i)ovder 
soy  sauce 
heavy  cream 

Halve  lengthwise  6  hard  "boiled  eggs.     Mix  f 
thoroughly  egg  yolks  with  1/2  c.  chutney  and  salt 
to  taste.    Fill  egg  cavities  with  mixture.  Trim 
and  put  on  serving  dish.    Before  serving,  spoon  ^ 
curry  sauce  over  eggs.  | 

Curry  Sauce: 

Mix  1  cup  mayonnaise  with  2  Thsp.  curry  powder,  I 
2  Tbsp.  soy  sauce  and  enough  heavy  cream  to  make 
sauce  of  pouring  consistency. 

HOT  CURRIED  FRUIT 
Serena  Burke 

1  (l6  oz.)  can  apricot  halves 

1  {l6  oz.)  can  pear  halves  | 

1  (l6  oz.)  can  peach  halves 

1  (l6  oz.)  can  pineapple  slices 

1/2  c.  margarine 

h  Thsp.  curry  powder 

3/^  c.  brown  sugar 

Drain  canned  fruit  well.    Arrange  fruit  in 
deep  casserole.    Combine  melted  margarine,  curry 
powder  and  brown  sugar.     Pour  over  fruit.     Bake  at 
350*  for  1  hour,  stirring  occasionally.  Flavor 
improves  if  refrigerated  2h  ho\irs  &  reheated.  Can 
be  served  with  ham,  chicken  or  pork.    Serves  8. 
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POTPOURRI  -  MISCELLANEOUS 


ALICE »S  PARMESAN  BREAD  CHUNKS 
Mrs.  Jack  Davidson 

1  unsliced  sandvich  loaf 

1  c.  "butter  or  margarine,  softened 

1/8  tsp.  paprika 

1/h  lb.  Parmesan  cheese,  grated 

Slice  the  crust  off  all  sides  and  ends  (except 
bottom)  of  loaf  of  bread.     Slice  the  bread  cross- 
wise into  three  layers;  then  cut  vertically  into 
six  slices.     Put  the  soft  butter,  cheese  and 
paprika  in  a  bowl  and  mix  with  an  electric  beater 
until  it  is  very  fluffy.     Cover  all  sides  but  the 
bottom  of  the  chunks  with  this  mixture;  then  place 
the  chunks  on  a  cookie  sheet  and  bake  at  UOO*  from 
8-10  minutes — or  until  toasty  tan. 

You  can  make  these  a  couple  of  days  aheaid; 
then  run  them  in  the  oven  at  the  last  minute.  Nice 
served  for  luncheon — but  especially  with  cocktails. 

LARRY *S  CHICKEN  BARBECUE  SAUCE 
Barbara  Cushman 

1  c.  maple  syrup 
1  c .  water 

1/2  to  3/^  c.  vinegar 
1/2  c.  butter 

Boil  ingredients  together  for  30  minutes. 
Marinate  chicken  in  this  sauce.     Grill  chicken 
over  charcoal  about  1  to  1  1/2  hours.    Brush  on 
more  sauce. 
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POTPOURRI  -  MISCELLAIJEOUS 


BRANDIED  CRANBERRIES 
Mrs.  Jack  Davidson 

cranberries 

sugar 

brandy 

1  lb.  cranberries,  sorted,  spread  out  on  a 
shallow  baking  pan.    Sprinkle  2  cups  granulated 
sugar  evenly  over  berries.    Cover  tightly  with 
foil.    Bake  at  350  for  1  hr.  stirring  once  or 
twice.    Pour  into  bowl,  cool,  then  add  k  Tbsp. 
Brandy  or  cognac.     Cover  and  refrigerate.  Great 
for  Christmas  gifts  in  small  decorated  Jars  or 
brandy  snifters.     (Makes  2  cups) 
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This  index  contains  the  names  of  all  recipes 
found  in  the  cookbook,  e.g..  Strawberry  salad. 
The  index  also  has  many  recipe  names  inverted, 
e.g.,  salad,  strawberry.    As  a  further  help, 
some  important  ingredients  may  also  be  found 
listed  in  the  index,  e.g.,  sour  cream — straw- 
berry salad. 

ALICE  »S  PARMESAII  BREAD  CHUNKS  203 

ANCHOVY  ANTi  EGGS  195 

ANGEL  BISCUITS  8l 

ANGELA'S  COOKIES  12k 

APPLECAKE,  JANE  BURKE'S  120 

APPLESAUCE  JELLO  MOLD  57 

APPLESAUCE  PUFFS  90 

APRICOT  BREAD    98 

APRICOT  PASTRIES  132 

ARLINGTON  SALAD    56 

ARTICHOKE  BALLS   I65 

ARTICHOKE-RICE  SALAD  61 

ASPARAGUS,  GRATIN   I65 

ASPARAGUS,  SALAD  63 

ASPIC,  TOMATO    6T 

AVOCADO  SOUP  72 

BACLAVA  IU9 

BAKED  CHICKEN  &  POTATOES  26 

BAKED  CHICKEN  .^LINGTON  ........  26 

BAKED  CHICKEN  CURRY  30 

BAKED  SPINACH  17 8 

BANANA  BREAD  97 

BARBECUE  SAUCE,  LARRY'S  CHICKEN  ...  .203 

BARBECUED  CHICKEN  2k 

BARBECUED  FRANKFURTERS  ko 

BARBECUED  SPARERIBS    35 

BARLEY  &  PINE  NUT  CASSEROLE  lOk 

BASIC  REFF.IGEPATOP  DOUGH  79 

BAVARIAIT  CREAM,  COFFEE  157 

BEAI^  (BUTTER)  BROCCOLI  CASSEROLE.    .    .  .I66 
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BEAN  DINNER,  ONE  POT  .........  20 

BEAN  (GREEN)  CASSEROLE   l66 

BEAN  (GREEN)  SALAD  ,  .65 

BEAN-HAMBURGER  CASSEROLE  20 

BEAN  (KIDNEY)  WAYBURY  RELISH   197 

BEANS  &  SAUSAGE,  CHICKEN  WITH  33 

BEANS  (NAVY)  SOUP.  75 

BEATEN  BISCUITS   88 

BEEF  ................  1-22 

BEEF— BOEUF  BOURGUIGNON.   .......  .2 

BEEF  BOURGUIGNONNE  ,  1 

BEEF  BURGUNDY  3 

BEEF~CALCUOTA  CURRY  5 

BEEF  CURRY  k 

BEEF,  GROUND 

—BEAN-HAMBURGER  CASSEROLE  20 

—BEEF  PINWHEELS  13 

—CHILI  DIP  19^ 

—CHINESE  STEW   li| 

■^--EGGPLANT  RATATOUILLE  ......  .173 

—FOR  QUICK  LUNCH   20 

—GEORGIA  GOULASH  ik 

""-HAMBURGER  AND  BUNS  21 

— KREAEPA.   .   .  12 

—LIBRARIAN  BURGER  21 

— LO-CAL  SPAGHETTI  SAUCE    l8 

—MEAT  LINED  PIK  12 

—MEATBALL  VEGETABLE  SOUP  76 

—MEXICAN  MEATBALLS  15 

—REAL  BAR-B-CUE  19 

—STREET  CAR  CABBAGE  ........  17 

—SWEET  &  SOUR  CRANBERRY  MEATBALI^  .  17 
—WATER  CHESTNUT  MEATBALLS  .    .   .   ,  .191 

BEEF  KABOBS,  FIESTA  7 

BEEF  PINWHEELS  .   13 

BEEF— SIERRA  CLUB  SWEET  &  SOUR  STEW.    .  .8 

BEEF  STEW,  GUINNKS  8 

BEEF  STROGANOFF.    ............  5 

BEEF-»STUFFED  FLANK  STEAK.   ......  10 

BEEF  SUPPER,  RICE  &  15 

BEEF-.«SZEGEDINE  GOULASH.  9 

BEEF— UKRAINIAN  BORSCH  77 

BEEF,  WOK-KY  10 
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BEER  BREAD  9k, 

BIGOSH  35 

BING  CHERRY  JELLO  .5U 

BISCUITS,  ANGEL  8I 

BISCUITS,  BEATEN  88 

BISCUITS,  CHEESE  88 

BISHOP ♦S  BREAD.  95 

BLINKI  k9 

BLOND  BROWNIES  (l)  127 

BLOND  BROWNIES  (2)  128 

BLUE  CHEESE  BALL  I89 

BLUEBERRY  CREAM  PIE,  PUBLICK  HOUSE.   .  137 

BLUEBERRY  DUMP  CAKE  121 

BORSCH,  UKRAINIAN  77 

BOURBON  BALLS    ihQ 

BRAN  MUFFINS  88 

BRANDIED  CRANBERRIES  20U 

BRANDY  ICE  l62 

BRAZILIAN  RICE  103 

BREAD  79-101 

BREAD,  APRICOT  98 

BREAD,  BANANA  97 

BREAD,  BEER  9k 

BREAD,  BISHOP'S  95 

BREAD  CHUNKS,  ALICE'S  PARMESAN.    .   .   .  203 

BREAD,  CRANBERRY  96 

BREAD,  IRISH  BROW^I  (l)  92 

BREAD,  IRISH  BROWN  (2)  93 

BREAD,  MOLASSES  WHOLE  WHFJ^T  86 

BREAD,  NORWEGIAN  SWEET  85 

BREAD,  PARTY  9^+ 

BREAD,  PEACHY  OATMEAL  99 

BREAD,  R.K.K.  DATE  NUT  95 

BREAD,  SOURDOUGH  YEAST.    .......  .80 

BREAD,  SPICY  PUMPKIN  98 

BREAD,  TOMATO  85 

BREAD,  ZUCCHINI    100 

BREADSTICKS,  BUTTERY  OATMEAL  Qk 

BREAKFAST  EGGS  U7 

BRIGADEIROS  IU7 

BROCCOLI-BUTTERBEAN  CASSEROLE  .    .    .    .  I66 
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BROCCOLI  CASSEROLE e  .l66 
BROCCOLI—CHICKEN  DIVM  (l)   ......  28 

BROCCOLI— CHICKEN  DIVM  (2)   ......  29 

BROCCOLI  DIP  o   ,  .196 

BROCCOLI  RING  »16T 

BROWNIES,  BLOND  (l)   ,    .   .    .  127 

BROWNIES,  BLOND  (2)   «  128 

BROWtnES,  MINTED.   ..........  .129 

BROWNIES,  MY  MOTHER'S  BROWN  SUGAR  «   .  ,128 

BUNS,  SUPER  STICKY  82 

BUTTER  CRUNCH   lk6 

BUTTERBEAN  CASSEROLE,  BROCCOLI.  .  ,  ,  .I66 
BUTTERMILK—ANGEL  BISCUITS.   ......  8I 

BUTTERMILK-=-BRAN  MUFFINS  88 

BUTTERMILK—IRISH  BROWN  BREAD  .....  93 
BUTTERY  OATMEAL  BREAD  STICKS.    .....  8i| 

CABBAGE  CASSEROLE   .   .   .  *l68 

CABBAGE  CASSEROLE,  KENTUCKY  .   ,   ,    .   .  .I69 

CABBAGE  CUSTARD  CASSEROLE  .   .   I68 

CABBAGS»-~DIETER*S  SPAGHETTI  ......  I8 

CABBAGE,  RED  ,   ,   .  .I69 

CABBAGE  (red),  SWEET  &  SOUR  .....  .170 

CABBAGE  SALAD  .  ,  6h 

CABBAGE,  STREET  CAR  ..........  17 

CABBAGE-—WALDORF  SALAD   .  53 

CAKE   .   ,  107-121 

CAKE,  BLUEBERRY  DUMP  121 

CAKE,  CHEESE  SEE  CHEESECAKE 

CAKE,  CHOCOLATE  OATMEAL   .  .110 

CAKE,  CHOCOLATE  POUND  112 

CAKE,  COCA  COLA  ...........  .Ilk 

CAKE,  COCOIWT  POUND  II6 

CAKE,  FESTIVAL  8 -LAYER   .  .111 

CAKE,  GRAHAM  CRACKER  107 

CAKE,  JANE  BURKE'S  APPLE  120 

CAKE,  LADY  BALTIMORE.   .  Ilk 

CAKE,  MINCEMEAT  IO8 

CAKE,  MSSISSIPPI  MUD  112 

CAKE,  NIAGARA  FALLS  PEACH  DESSERT  .   .   .11 6 

CAKE,  ORANGE  JELLO  lii9 

CAKE,  PINEAPPLE  WHIPPED  CREAM  ....  .117 
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CAKE,  PLUM.  118 

CAKE,  SAUCEPAN  FUDGE  113 

CAKE,  UPSIDE  DOWN  120 

CAKE,  VICTORIAN  APPLESAUCE  119 

CAKE,  WHISKEY  ICEBOX  I6I 

CALCUTTA  CUREY  5 

CANDIED  ORANGE  PEEL  ll+5 

CANDY  ,    .   .   .   ,  ik^-lhQ 

CARAMEL  CUSTARD    159 

CARROTS— COPPER  PENNIES  170 

CASSEROLE,  BARLEY  &  PINE  NUT  lOk 

CASSEROLE,  BEAN-HAMBURGER  20 

CASSEROLE,  BROCCOLI   I66 

CASSEROLE,  BROCCOLI-BUTTERBEAN.    .    .    .  I66 

CASSEROLE,  CABBAGE  I68 

CASSEROLE,  CABBAGE  CUSTARD.    168 

CASSEROLE,  CHICKEN  &  RICE  25 

CASSEROLE,  CORNED  BEEF.    .    .    6 

CASSEROLE,  EGGPLANT    172 

CASSEROLE,  GREEN  BEAN  I66 

CASSEROLE,  KENTUCKY  CABBAGE  I69 

CASSEROLE,  ONION.    .    175 

CASSEROLE,  SALMON  kl 

CASSEROLE,  SEAFOOD  1+2 

CASSEROLE,  SQUASH   I6 

CASSEROLE,  SQUASH  WITH  ALMONDS.    .   .   .  179 

CASSEROLE,  SWEET  POTATO    l82 

CASSEROLE,  WILD  RICE  102 

CAULIFLOWER  SALAD,  DANISH   66 

CHEESE  &  SQUASH  SOUFFLE    I80 

CHEESE  BALL  191 

CHEESE  BALL,  FRUITEE  191 

CHEESE  BISCUITS  88 

CHEESECAKE,  DIANNE^S  107 

CHEESE  GRITS,  GARLIC  lOU 

CHEESE  PUDDING  U8 

CHERRIES,  RICE  WITH  25 

CHERRY  ANGEL  DESSERT  151 

CHERRY  WINE  SALAD  55 

CHESS  PIE  IU2 

CHICKEN  23-3h 
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CHICKEN  &  POTATOES,  BAKED  26 

CHICKEN  &  RICE  CASSEROLE  25 

CHICKEN  ARLINGTON,  BAKED    26 

CHICKEN,  BARBEQUED    2k 

CHICKEN— CALCUTTA  CURRY  5 

CHICKEN  CURRY,  BAKED    30 

CHICKEN  DIVAN  (l)   28 

CHICKEN  DIVAN  (2)   29 

CHICKEN  EASY  27 

CHICKEN,  FRIED    2h 

CHICKEN—RICE  WITH  CHERRIES  25 

CHICKEN  SALAD,  CURRIED    58 

CHICKEN  SALAD,  HOT  58 

CHICKEN  SAUCE,  LARRY'S  BARBECUE.   .   .  .203 

CHICKEN  SAUCE  PIQUANT  30 

CHICKEN,  SUNDAY  FRIED  23 

CHICKEN  TERIYAKI    32 

CHICKEN  VELVET    28 

CHICKEN  WITH  BEANS  &  SAUSAGE  33 

CHILI  DIP  19^^ 

CHINESE  STEW  ik 

CHIVE  POTATOES  177 

CHOCOLATE— BISHOP'S  BREAD  95 

CHOCOLATE— BOURBON  BALLS  lU8 

CHOCOLATE  BREAD  PUDDING  156 

CHOCOLATE— BUTTER  CRUNCH  lil6 

CHOCOLATE  CHIP  KISSES  122 

CHOCOLATE  CHIP  MUFFINS  89 

CHOCOLATE  CHIPS— BLOND  BROWNIES.   .   .  .128 

CHOCOLATE— COCA  COLA  CAKE  Ilk 

CHOCOLATE— CONGO  BARS  129 

CHOCOLATE  DELUXE  PARTY  DESSERT  ...  .155 
CHOCOLATE— ELEGANT  &  RICH 

P0TS-DE-CR6ME  15^+ 

CHOCOLATE— FIBTIVAL  8 -LAYER  CAKE  .   .  .111 

CHOCOLATE— FUDGE  NUT  BARS  130 

CHOCOLATE— FUDGE  PARFAIT  PIE  ikO 

CHOCOLATE  MERINGUE  135 

CHOCOLATE— MINTED  BROWNIES  129 

CHOCOLATE— MISSISSIPPI  MUD  CAKE.   .    .  .112 


CHOCOLATE— MY  MOTHER'S  BROWN  SUGAR 

BR0V7NIES.  .128 
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CHOCOLATE  OATMEAL  CAKE  110 

CHOCOLATE— PARTY  BREAD  9^ 

CHOCOLATE  PIE,  SANTA'S  li|l 

CHOCOLATE  POUND  CAKE  112 

CHOCOLATE—SAUCEPAN  FUDGE  CAKE  113 

CHINESE  STEW  ih 

CHUTNEY,  FRESH  FIG  200 

CHUTNEY,  VIRGINIA'S  PEACH  199 

CLAM  DIP  193 

COBBLER,  QUICK  FRUIT.   .    .  152 

COCA  COLA  CAKE.  Ilk 

COCONUT  COOKIES  125 

COCONUT  PIE  .   .138 

COCONUT  POUND  CAKE  Il6 

COFFEE  BAVARIAN  CREAM  157 

COFFEE  MOUSSE  157 

COFFEE  PAVLOVA  l60 

COOKIES  122-133 

COOKIES,  ANGELA'S  12k 

COOKIES,  COCONUT  125 

COOKIES,  LACE  123 

COOKIES,  OATMEAL  123 

COOKIES,  PEANUT  BUTTER  122 

CONGO  BARS  129 

COPPER  PENNIES  170 

CORN  SOUP  75 

CORNED  BEEF  CASSEROLE  6 

CORNISH  HEN  ....  3^ 

COTTAGE  CHEESE  PANCAKES    92 

CRAB  SOUFFLE,  HOT  h3 

CRABMEAT  SPREAD  196 

CRANBERRIES,  BRANDIED  20l+ 

CRANBERRY  &  RAISIN  PIE  138 

CRANBERRY  BREAD    96 

CRANBERRY  DESSERT  150 

CRANBERRY  DRINK  I85 

CRANBERRY  JUICE— DULSA  '76  PUNCH.  .  .  .I86 
CRANBERRY  MEATBALLS,  SWEET  &  SOUR  ...  17 

CRANBERRY  SALAD,  FROZEN    53 

CRANBERRY  WINE  SALAD,  RASPBERRY  ....  5^ 
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CREAM  CHEESE 

—BLUE  CHEESE  BALL  I89 

—CHEESE  BALL.   .  190 

—CURRY  BACON  DIP  ,   ....  193 

— DIAME'S  CHEESECAKE  10? 

—ENOUGH  SQUARES   131 

— FRUITEE  CHEESE  BALL  191 

—GARLIC  CHEESE  ROLL   .   .  I89 

—HERB  DIP  FOR  RAW  VEGETABLES.  .  .  .  19^ 
— HERBED  CHEESE  DOLLAfJS.   ......  190 

—HOT  CRABMEAT  SPREAD  I96 

—LIME  CRUNCH.  57 

—MUSHROOM  RICE  BAKE  102 

—ORANGE  JELLO  CAKE  1^9 

CREAM  OF  SPINACH  SOUP  «   .   .  .73 

CRfeME  CARAMEL  I58 

CRfeME  DE  MENTHE  SALAD  56 

CRfiPES,  BASIC  91 

CRfiPES,  ZUCCHINI  &  EGG  FILLING  FOR  .   .  I8I 

CRISP  PICKLE  SLICES  199 

CRUSTY  RYE  ROLLS  83 

CUCUMBER  SALAD  JELLIED  68 

CUCUMBER,  STUFFED  171 

CUCUMBERS,  FROZEN  171 

CURRIED  CHICKEN  SALAD  58 

CURRIED  FRUIT,  HOT  202 

CURRIED  SHRIMP  PANCAKES   .  . 

CURRY  BACON  DIP  193 

CURRY,  BAKED  CHICKEN    .30 

CURRY,  BEEF  k 

CURRY,  CALCUTTA  5 

CURRY— DAFFODIL  DIP.  193 

CURRY,  EGGPLANT  172 

CURRY— HERB  DIP  FOR  RAW  VEGETABLES  .  .19^+ 

CURRY  PORK  CHOPS  36 

CURRY  SAUCE,  STUFFED  EGGS  WITH  ....  202 

CURRY— SUNDAY  FRIED  CHICKEN  23 

CURRY— TOMATO  PIE  50 

CURRY,  TURKEY  31 

CURRY— WAYBURY  KIDNEY  BEAN  RELISH.  .  .  197 
CUSTARD,  CARAMEL  159 
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CUSTARD,  l8th  CENTURY  ■  .    .   .    .  I58 

CUSTARD— ELEGANT  &  RICH  POTS-DE-CRJMI.  I5U 
CUSTARD  PIE,  EGG  lh2 

DAFFODIL  DIP  193 

DANISH  CAULIFLOWER  SALAD  ....   o..  .66 

DATE  NUT  BREAD,  R.K.K  95 

DATE  NUT  SQUARES  130 

DATE  PINWHEELS  12h 

DATES,  FONDANT  FOR  ll+5 

DELICIOUS  RAISIN-NUT  HERMIT  SQUARES.    .  131 

DIANNE^S  CHEESECAKE.    107 

DIETER »S  SPAGHETTI   I8 

DIPS  193-196 

DIVINITY  FUDGE  .   .   .    .   ,  ihj 

DULSA  '16  PUNCH  I86 

EGG  CUSTARD  PIE  lh2 

EGGPLANT  CASSEROLE    172 

EGGPLAITT  CURRY  172 

EGGPLANT  RATATOUILLE    ....  173 

EGGPLAIiT  VINAIGRETTE  173 

EGGS,  ANCHOVY  AND  195 

EGGS,  BREAKFAST  ^7 

EGGS  DELIGHT  1+7 

EGGS,  STUFFED,  WITH  CURRY  SAUCE.   ...  202 

ELEGANT  &  RICH  POTS-DE-CRfME  15^+ 

ENOUGH  SQUARES    131 

FASOLATHA  75 

FESTIVAL  8-LAYER  CAKE  Ill 

FETTUCINE  105 

FETTUCINE  ALL 'ALFREDO  105 

FIESTA  BEEF  KABOBS    7 

FIG  CHUTNEY,  FRESH  200 

FILLED  PASTRY  CONES  15^+ 

FLAN  159 

FLAN  AL  CARAMELO  159 

FLORENTINE  RICE  QUICHE  kg 

FONDANT  FOR  STUFFED  DATES  ih^ 

FOR  QUICK  LUNCH  20 
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FRANCONIAN  ONION  SOUP  7^ 

FRANKFURTERS,  BARBECUED  kO 

FRESH  FIG  CHUTNEY.  200 

FRIED  CHICKEN  2h 

FROZEN  COLE  SLAW  6h 

FROZEN  CRANBERRY  SALAD  53 

FROZEN  CUCUMBERS  «...  171 

FROZEN  ORANGE  MOUSSE    152 

FRUIT  COBBLER  152 

FRUIT,  HOT  CURRIED  202 

FRUIT  SOUP  72 

FRUITEE  CHEESE  BALL  191 

FRUKTSOPPA   72 

FUDGE,  DIVINITY  ihT 

FUDGE  NUT  BARS  130 

FUDGE  PARFAIT  PIE.   .  lUO 

FYLIDA  STRUTAR    15^ 

GAME  HEN,  ROAST  ROCK  3^+ 

GARLIC  CHEESE  GRITS.    ...    lOk 

GARLIC  CHEESE  ROLL  .....    l89 

GAZPACHO    ......  .71 

GEORGIA  GOULASH   .li^ 

GINGER  MUFFINS  90 

GOULASH,  GEORGIA   ik 

GOULASH,  PORK  &  SAUERKRAUT  ......  .37 

GOULASH,  SZEGEDINE    9 

GRAHAM  CRACKER  CAKE  107 

GRANOLA,  HO^^EMADE  103 

GRAPE  CHIFFON  PIE  13^ 

GRAPE  JUICE  PUNCH,  SPICED  l86 

GRASSHOPPER  PIE.  lU2 

GRATIN  OF  ASPARAGUS   l65 

GREEK  SALMON  ROLLS  h2 

GREEN  BEAN  CASSEROLE  .........  l66 

GREEN  BEAN  SALAD  .65 

GREEN  PEPPERS  FLORENTINE  176 

GRITS,  GARLIC  CHEESE  lOl^ 

GROUND  BEEF  SEE  BEEF,  GROUND 

GUINNESS  STEW  8 
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HAM— CHICKEN  DIVAN  28 

HAMBURGER  AND  BUNS.    .   .    .  21 

HAMBURGER  Sffi  BEEF,  GROUND 

HEAVENLY  SOLE  1+5 

HERB  DIP  FOR  RAW  VEGETABLES  I9U 

HERBED  CHEESE  DOLLARS   190 

HERBED  TOMATOES  I83 

HIMMLISCHE  TORTE  109 

HOMEMADE  GRANOLA  103 

HOMEMADE  PORK  SAUSAGE  36 

HOT  CHICKEN  SALAD  58 

HOT  CRAB  SOUFFLE  h3 

HOT  CRABMFAT  SPREAD  I96 

HOT  CURRIED  FRUIT  202 

HOT  PEPPER  JELLY  I98 

HUSH  PUPPIES  92 

ICE,  BRANDY  l62 

ICE  CREAM,  STRAWBERRY  150 

IRISH  BROWN  BREAD  (l)  92 

IRISH  BROWN  BREAD  (2)   93 

JANE  BURKE  »S  APPLE  CAKE  120 

JELLIED  CUCUMBER  SALAD  68 

JELLY,  HOT  PEPPER  198 

JULGLOGG  185 

KENTUCKY  CABBAGE  CASSEROLE  I69 

KRAUT  SALAD  62 

KREAEPA  12 

KRUPNIK  ,  .   .  .187 

LACE  COOKIES  123 

LADY  BALTIMORE  CAKE  11^+ 

LARRY  »S  BARBECUE  CHICKEN  SAUCE  203 

LAYERED  SAMD  6I 

LEBKUCHEN  126 

LEMON  GLAC^i  II8 

LEMON  LOVE  NOTES  125 

LEMON  MERINGUE  PIE  13^ 

LIBRARIAN  BURGER  21 
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LIME  CRUNCH  57 

LIME  PIE  13^ 

LO-CAL  SPAGHETTI  SAUCE  l8 

LUSCIOUS  STRAWBERRY  SALAD  55 

MOS'S  24 -HOUR  PUNCH  18T 

MARINATED  MUSHROOMS  17^+ 

MARINATED  SHRIMP  hk 
MARMALADE,  MISS  ETHEL  BREEDLOVE^S 

PEAR  200 

MEAD  .187 

MEAT  LINED  PIES,   .   ,    .   ,    ,  12 

MEAT  PIE,  GREEK   12 

MEATBALL  VEGETABLE  SOUP,    .......  76 

MEATBALLS,  MEXICAN    15 

MEATBALLS,  SWEET  &  SOUR  CPJINBERRY.    .    .  17 

MEATBALLS,  WATER  CHESTNUT  191 

MEXICAN  MEATBALLS.  15 

MINCKMEAT  CAKE  .IO8 

MINTED  BROWNIES  129 

MISS  ETHEL  BREEDLOVE^S  PEAR 

MARMALADE  ...  .200 

MISSISSIPPI  MUD  CAKE  112 

MOLASSES  WHOLE  WHEAT  BREAD    86 

MOLDED  ENSALADA  RUSSE.   .  68 

MOM*S  POPOVERS  91 

MOUSSE,  COFFEE    .157 

MOUSSE,  FROZEN  ORANGE  152 

MUFFINS,  BRAN  88 

MJFFINS,  CHOCOLATE  CHIP  89 

MUFFINS,  GINGER  90 

MUJADDARAH  63 

MUSHROOM-RICE  BAKE   .  .102 

MUSHROOM  SALAD    59 

MUSHROOM  SOUP  ik 

MUSHROOMS— BEEF  BURGUNDY  3 

MUSHROOMS— BEEF  STROGANOFF  5 

MUSHROOMS— BEEF  BOURGUIGNONNE  1 

MUSHROOMS— BOEUF  BOURGUIGNON  2 

MUSHROOMS— BROCCOLI-BUTTERBEAN 

CASSEROLE.    .  .I66 
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MUSHROOMS— BROCCOLI  DIP  I96 

MUSHROOMS—CHICKEN  VELVET  28 

MUSHROOMS— FIESTA  BEEF  KABOBS  7 

MUSHROOMS,  MARINATED  17^^ 

MUSHROOMS— SEAFOOD  CASSEROLE  .....  1+2 

MUSHROOMS,  STUFFED   175 

MUSHROOMS— WILD  RICE  CASSEROLE  ...  .102 

MUSHROOMS— WOKKY  BEEF.   »  10 

MY  MOTHER *S  BROWN  SUGAR  BROWNIES  .  .  ,128 
MYSTERY  TOMATO  APPETIZER   I85 

NIAGARA  FALLS  PEACH  DESSERT  CAKE  .  .  .II6 
NORWEGIAN  SWEET  BREAD    85 

OATMEAL  BREAD,  PEACHY  99 

OATMEAL  BREADSTICKS,  BUTTERY    Qk 

OATMEAL  CAKE,  CHOCOLATE  110 

OATMEAL  COOKIES  123 

OLD  NEW  ENGLAND  SCALLOPED  OYSTER 

FAVORITE  .   .   .  Ul 

ONE  POT  BEAN  DINNER.  20 

ONION  CASSEROLE   .  .175 

ONION  SOUP,  FRANCONIAN  7^^ 

ORANGE  JELLO  CAKE  IU9 

ORANGE  PEEL,  CANDIED  li+5 

OYSTER  FAVORITE,  OLD  NEW  ENGLAND 

SCALLOPED  .    .    .  hi 

PANCAKES,  COTTAGE  CHEESE    92 

PANCAKES,  CURRIED  SHRIMP  ....... 

PARFAITS,  PLUM  151 

PARMESAN  BREAD  CHUNKS,  ALICE ♦S  ...  .203 

PARTY  Bnmj)  9^ 

PARTY  GELATIN  MOLD   5^ 

PASTRIES,  APRICOT.   ...   132 

PASTRY  CONES,  FILLED  15^ 

PAVLOVA.   .  160 

PEACH  CHUTNEY  199 

PFxACH  DESSERT  CAKE,  NIAGARA  FALLS.    .  .II6 

PEACHY  OATMEAL  BREAD    99 

PEANUT  BUTTER  COOKIES  122 
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PEANUT  SOUP  76 

PEAR  MARMALADE,  MISS  ETHEL 

BREEDLOVE'S  200 

PEARS  IN  WINE  153 

PENNSYLVANIA  DUTCH  RHUBARB  PIE  ,   .   ,  .137 

PEPPERS  (GREEN)  FLORMTINE  17 6 

PICKLE  SLICES,  CRISP  .199 

PIE   .  .13i^-li^i+ 

PIE,  CHESS   .   .   .  .IU2 

PIE,  COCONUT   .138 

PIE,  CRANBERRY  &  RAISIN e   ......  .138 

PIE  CRUST  Ikk 

PIE,  EGG  CUSTAJ^D  ..........  .lil2 

PIE,  FUDGE  PARFAIT  ,    .   .    .  lUo 

PIE,  GRAPE  CHIFFON  13^^ 

PIE,  GRASSHOPPER   .  .1^2 

PIE,  LEMON  MERINGUE,    ........  .13^ 

PIE,  LIME   .13^* 

PIE,  MEAT.  12 
PIE,  PENNSYLVANIA  DUTCH  RHUBARB.    .   .  .137 

PIE,  PINEAPPLE  ANGEL   .139 

PIE,  PUBLICK  HOUSE  BLUEBERRY  CREAM  .  .137 
PIE,  SANTA^S  CHOCOLATE  .......  ,lkl 

PIE,  SPICY  SWEET  POTATO  CUSTARD.    .   .  .lli3 

PIE,  SQUASH  11+3 

PIE,  STRAWBERRY.   .......   o   »   .  .136 

PIE,  STRAWBERRY  GLACE.    .......  .I36 

PIE,  TOMTO.  50 

PIES,  MEAT  LINED  ...........  12 

PINEAPPLE  ANGEL  PIE.  139 

PINEAPPLE  V7HIPPED  CREAM  CAKE  117 

PIQUANT  FRENCH  DRESSING  70 

PIZZA  DOUGH.  87 

PLUM  CAKE  118 

PLUM  PARFAITS.  151 

POPOVEI^,  MOM'S.  91 

PORK  &  SAUERKRAUT  GOULASH.  37 

PORK— -BI GOSH  35 

PORK  CHOPS,  CURRY  ,36 

PORK—POZOLE  37 

PORK  SAUSAGE,  HOMEMADE  .36 
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PORK,  SWEET  &  PUNGENT  38 

PORK,  SWEET  &  SOUR  39 

PORK,  THAI   .39 

POSH  SQUASH  180 

POTATO  BALLS    I76 

POTATO  SALAD  66 

POTATOES,  BAKED  CHICKEN  &  26 

POTATOES,  CHIVE  177 

POTATOES,  ROQUEFORT  CHEESE  STUFFED 

BAKED.   .   .  177 

POZOLE  37 

PRALINES  IU6 

PUBLICK  HOUSE  BLUEBERRY  CREAM  PIE.    .   .  137 

PUDDING,  CHEESE  U8 

PUDDING,  CHOCOLATE  BREAD    I56 

PUMPKIN  BREAD   .   .  98 

PUMPKIN  SCONES    100 

PUNCH,  DULSA  '76  I86 

PUNCH,  JULGLOGG  I85 

PUNCH,  MOS^S  2U-HOUR    187 

PUNCH— ONE  GALLON  I86 

PUNCH,  SPICED  GRAPE  JUICE  I86 

QUICHE,  FLORENTINE  RICE  kg 

QUICHE  LORRAINE  hi 

QUICK  FRUIT  COBBLER  152 

R.K.K.  DATE  NUT  BREAD  95 

RAISIN  PIE,  CRANBERRY  &  138 

RASPBERRY-CRANBERRY  WINE  SALAD.  5^ 

REAL  BAR-B-CUE  19 

RED  CABBAGE  I69 

REFRIGERATOR  DOUGH,  BASIC  79 

RELISH  198 

RELISH,  WAYBURY  KIDNEY  BEAN  197 

RELISH,  ZUCCHINI  197 

RHUBARB  PIE,  PENNSYLVANIA  DUTCH.   ...  137 

RICE  &  BEEF  SUPPER  15 

RICE  BAKE,  MUSHROOM  102 

RICE,  BRAZILIAN  103 

RICE    CASSEROLE,  CHICKEN  &  25 
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RICE  CASSEROLE,  WILD   102 

RICE  QUICHE,  FLORENTINE   kg 

RICE  SALAD,  ARTICHOKE  .6l 
RICE  WITH  CHERRIESo   .........  .25 

ROAST  ROCK  GAME  HEN  3^+ 

ROLLS,  BASIC  REFRIGERATOR  DOUGH  ...  ,79 
ROLLS,  CRUSTY  RYE  ..........  .83 

ROQUEFORT  CHEESE  STUFFED  BAKED 

POTATOES  ...  177 

SALAD  ...............  53-70 

SALAD,  ARLINGTON,  56 

SALAD,  ARTICHOKE,   6l 

SALAD,  CABBAGE  6k 

SALAD,  CHERRY  Wim  55 

SALAD,  CB^ME  DE  MENTHE  56 

SALAD,  CURRIED  CHICKEN.  58 

SALAD,  DANISH  CAULIFLOWER  66 

SALAD  DRESSING,  PIQUANT  FRENCH,  ...  .70 
SALAD  DRESSING,  TANGY  WHIPPED  CREA14 

FRUTIT  .  .70 

SALAD,  FRESH  MUSHROOM  59 

SALAD,  FROZEN  COLE  SLAW  .......  .68 

SALAD,  FROZEN  CRANBERRY  ..,.<...  .53 

SALAD,  GREEN  BEAN  .....   65 

SALAD,  HOT  CHICKEN  58 

SALAD,  JELLIED  CUCUMBER  .......  .68 

vSALAD,  KRAUT   .62 

SALAD,  LAYERED  6l 

SALAD,  LUSCIOUS  STRAWBERRY  55 

SALAD,  POTATO  ............  .66 

SALAD,  RASPBERRY-CRANBERRY  WINE  ...  .5^ 

SALAD,  SCANDINAVIAN  65 

SALAD,  SESAME-SPINACH  ........  .60 

SALAD,  SPINACH  59 

SALAD,  TABBOULEH  60 

SALAD,  WALDORF  53 

SALADE  AUX  ASPERGES   .63 

SALLY  LUNN.  8I 

SALMON  CASSEROLE  kl 

SALMON  ROLLS,  GREEK  ^^2 
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SANDWICH,  SUMMER  51 

SANTA'S  CHOCOLATE  PIE    ikl 

SAUCE,  LARRY'S  BARBECUE  CHICKEN  ...  203 

SAUCEPAN  FUDGE  CAKE  113 

SAUERKRAUT— BIGOSH  35 

SAUERKRAUT  GOULASH,  PORK  &  37 

SAUERKRAUT— KRAUT  SALAD  62 

SAUSAGE  BALLS    .189 

SAUSAGE,  CHICKEN  WITH  33 

SCANDINAVIAN  SALAD  65 

SCONES,  PUMPKIN    100 

SEAFOOD  CASSEROLE  k2 

SESAME-SPINACH  SALAD  60 

SHRIMP,  MARINATED  hh 

SHRIMP  PANCAKES,  CURRIED  hh 

SHRIMP  P^Tfi  195 

SIENISALAATTI  59 

SIERRA  CLUB  SWEET  &  SOUR  STEW  8 

SLAW,  FROZEN  COLE  68 

SOLE,  HEAVENLY  1+5 

SOUFFLE,  CHEESE  &  SQUASH  I80 

SOUFFLE,  HOT  CRAB  1+3 

SOUP  71-78 

SOUP,  AVOCADO  72 

SOUP,  CORN  75 

SOUP,  CREAM  OF  SPINACH  73 

SOUP,  FASOLATHA  75 

SOUP,  FRANCONIAN  ONION  7^^ 

SOUP,  MEATBALL  VEGETABLE  76 

SOUP,  MUSHROOM  7^^ 

SOUP,  OLD-FASHIONED  FRUIT  72 

SOUP,  PEANUT  76 

SOUP,  YOGURT  71 

SOUR  CREAM 

— BEEF  STROGANOFF  5 

—CHERRY  ANGEL  DESSERT  151 

—CHIVE  POTATOES  177 

— DIANNE'S  CHEESECAKE    107 

—GREEN  BEAN  CASSEROLE  I66 

—HERB  DIP  FOR  RAW  VEGETABLES  .  .  .  I9I+ 
—LUSCIOUS  STRAWBERRY  SALAD  55 
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.  —PARTY  GELATIN  MOLD  5I4 

— ROQUEFORT  CHEESE  STUFFED  BAKED 

POTATOES  .  .177 
—SQUASH  WITH  ALMONDS  CASSEROLE  .   .  .179 

—STRAWBERRY  ICE  CREAM  I50 

—SWISS  CHINOIBLAETZE  155 

— ^ZEGEDINE  GOULASH  9 

SOURDOUGH  YEAST  BRFAD    80 

SOURDOUGH  YEAST  STARTER    79 

SPAGHETTI,  DIETERS  I8 

SPAGHETTI  SAUCE,  LO-CAL    I8 

SPICED  GRAPE  JUICE  PUNCH  I86 

SPICY  PUMPKIN  BREAD  98 

SPICY  SWEET  POTATO  CUSTARD  PIE  lk3 

SPINACH  K  LA  GRECQUE  »   .  .179 

SPINACH,  BAKED  I78 

SPINACH— FLORENTINE  RICE  QUICHE  ....  U 9 

SPINACH  SALAD    59 

SPINACH  SALAD,  SESAME    60 

SPINACH  SOUP,  CREAM  OF  73 

SQUASH  CASSEROLE  I6 

SQUASH  PIE  IU3 

SQUASH,  POSH  180 

SQUASH  SOUFFLE,  CHEESE  &  I80 

SQUASH  WITH  ALMONDS  CASSEROLE  179 

STEAK  SEE  BEEF 

STEW,  CHINESE  ik 

STEW,  GUINNESS  8 

STEW,  SIERRA  CLUB  SWEET  &  SOUR  8 

STRAWBERRY  GLAC^  PIE  I36 

STRAWBERRY  ICE  CREAM  150 

STRAWBERRY  PIE  136 

STRAWBERRY  SALAD,  LUSCIOUS  55 

STREET  CAR  CABBAGE  17 

STUFFED  CUCUMBER  171 

STUFFED  EGGS  WITH  CURRY  SAUCE  202 

STUFFED  FLANK  STEAK  10 

STUFFED  MUSHROOMS   175 

STUFFED  ZUCCHINI  WORDE  I8I 

SUMMER  SANDWICH  51 

SUNDAY  FRIED  CHICKEN  23 
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SUPER  STICKY  BUNS  82 

SWEET  &  PUNGEOT  PORK  38 

SWEET  &  SOUR  CRAITBERRY  MEATBALLS  ...  .17 

SVrEET  &  SOUR  PORK  39 

SWEET  &  SOUR  RED  CABBAGE  170 

SWEET  POTATO  BALLS  l82 

SWEET  POTATO  CASSEROLE    l82 

SWEET  POTATO  CUSTARD  PTE,  SPICY.   .    .    .  lk3 

miss  CHINOIBLAETZE  155 

SZEGEDIME  GOU"LASH.  9 

TABBOULEH  SALAD  60 

TANGY  raiPPED  CREAM  FRUIT  SALAD 

DRESSING  ...  .70 

TEMPURA,  VEGETABLE  .  l63 

THAI  PORK  39 

TOMATO  APPETIZER    l85 

TOMATO  ASPIC  67 

TOMATO  BREAD  85 

TOMATO— GAZPACHO  71 

TOMATO  PIE   .  .50 

TOMATOES,  HERBED    .....  l8 3 

TORTE,  HIMMLISCHE  109 

TORTE,  WALNUT  109 

TURKEY  CURRY  31 

UKRAINIAN  BORSCH  77 

UPSIDE  DOWN  CAKE  120 

VEAL—VEAU  A  L^ORIENTALE  1 

VEAU  K  L»ORIENTALE  1 

VEGETABLE  SOUP,  MEATBALL  76 

VEGETABLE  TEMPURA.  l63 

\^GETABLES,  HERB  DIP  FOR  19^ 

VEGETABLES,  YUGOSLAV  VINEYARD  l6i^ 

VICTORIAN  APPLESAUCE  CAKE  119 

VIENNESE  CRESCEl^ITS  126 

VIRGINIANS  PEACH  CHUTNEY  199 

WALDORF  SALAD  53 

WAL^IUT  TORTE  109 
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WATER  CHESTNUT  MEATBALLS  191 

WAYBURY  KTDNEY  BEAN  RELISH  197 

WHISKEY  ICEBOX  CAKE  l6l 

WILD  RICE  CASSEROLE  102 

WOK-KY  BEEF   10 

YAMS  SEE  Sl-TEET  POTATOES 

YOGURT—AVOCADO  SOUP  72 

YOGURT  SOUP  ,  71 

YOGURT—WOKKY  BEEF.    .   ,   ,  10 

YUGOSLAV  VINEYARD  VEGETABLES  l6h 

ZUCCHINI  &  EGG  FILLING  FOR  HERB 

CREPES  ,   .   .  l8l 

ZUCCHINI  BREAD  100 

ZUCCHINI  RELISH    197 

ZUCCHINI  WORDE,  STUFFED  l8l 
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